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The thesis is largely based on my fieldwork with the three informant tamilies, Mr.
William Ping and Mrs. Ethel Ping; Mr. Sing Lang Au and Mrs, Judy Au; and Dr. Kim
Hong and Mrs. Mely Hong. The major part of fieldwork was conducted from November
1989 to March 1990, with some supplementary work done during the titme T wrote this
thesis (from April 1990 to March 1991). Data were collected through personai
interviews, participant observations, and correspondence. Whenever possible, inlervicws
have been tape-recorded. Seven hours of tape recording was conducted based on
questionnaires, plus seven hours tape recording that took place during meal observation;
these interviews will be deposited in the Folklore and Language Archive of Memorial
University of Newfoundland. Pictures have been taken and keyed into the text within the

thesis.

I chose these three families because of two distinct features. In the first place, the
heads of the three families have common origins as far as place of birth, dialect and their
bi-cultural experiences are concerned. Hence I assumed that their old world loodways
were similar, specifically since they had similar ¢hildhood tood habits. However, in the
new world, they differ in age, occupation, and their spouses have different cultural
backgrounds. If any variation in the degree of acculturation in foodways existed among
the three families, the causes could be traced 1o those in the new world, as they started
almost from the same point. By examining various factors leading the resultant foodways
complex of the three families, one might be able to arrive at some significant conclusions

about the process of foodways enculturation for immigrants.

A detailed description of the three tamily heads is as follows. The heads of the three
families, Willtam Ping, Kim Hong and Sing Lang Au, came from the same province of
mainland China, Guangdong, and more specifically, from two adjacent counties, Kaiping
and Taishan (Hoiping and Toisan in Cantonese) (their locations are indicated in Figure
). Their forefathers were among the first Chinese in St. John's, Newfoundiand, and
were exclusively involved with either restaurant or laundry businesses. Ping’s uncle was
a laundry owner, as was Hong's father. Au’s father was a restaurant owner. However,

three of them were born in China. Ping came here in {931, at the age of 22, in answer to















chilies* dishes are more often "subtly scented by wrapping them in lotus leaves, perhaps

bamboos leaves, touching them with sesame oil, or dropping flower buds into them” (6).

Chinese food abroad, especially Chinese food in America and Canada, as K. Lo
pointed out, has often been represented by chopsuev (1972:69). It is very difficult to
provide a full description of Chinese food abroad. However, I would like to cite K. Lo"s
list of some of the basic dishes of Chinese restaurants in the West, in order to give some
sense of Chinese cuisine in Canada. The list includes the following: chopsuey, chow
mein, fried rice, sweet and sour pork, cha shao pork (Cantonese roast pork), spare ribs,
chicken and almond, chicken with mushrooms, pancake roll, egg fu-yung, fried Pacific
prawns in batter, shrimp in tomato sauce, duck with pineapple, crispy meat balls,
shredded beef with onion, sliced pork with vegetables, shrimp and abalone and peas,
sliced meat and vegetable soup, egg drop soup, wuntun soup, crab and sweet corn soup,

fried mixed vegetables, chow chow, and lichees (1972: 71).

The theoretical approach I have adopted for this thesis has been influenced by
Glazier’s theory of syncretism and separation in ethnic studies. Acculturation is one of
the key issues in this kind of research. In 1923, anthropologist A. L. Kroeber provided an

early definition;

Acculturation comprises those changes produced in a culture by the influence of
another culture which result in an increased similarity of the two. The resultant
assimilation may proceed so far as the extinction of one culture by absorpticn in the
other, other factors may intervene to counterbalance the assimilation and keep the
cultures separate. When we consider two cultures bombarding each other with hundreds
ot thousands of diffusing traits. and appraise the results of such interaction we
commanly call it acculturation . . . (cited by Stern 1977: 12-3)

Here, two opposing forces in the process of acculturation are pointed out by Kroeber,
namely, the force to assimilate and the force to counterbalance the assimilation.
However, these two key forces have nat received equal attention from researchers. As
late as in 1969, Fredrik Barth complained that "the problem of ethnic groups and their
persistence” was "a theme of great, but neglected, importance to social anthropology . . ."

{9). His observation was: "The differences between cultures, and their historic boundaries



and connections, have been given much attention; the constitution of ethnic groups, and
the nature of the boundaries between them. have not been correspondingly investigated
(). With a collection of seven essays by his fellow researchers, Barth stressed the
persisting aspect of cultural differences in the acculturation process for ethnic groups. He
proposed that "boundaries persist despite a flow of personnel across them” (D), and
secondly, "the stable persisting, and often vitally important social relations are
maintained across such boundacries, and are frequently based precisely on  the
dichotomized ethnic statuses” (10). The publication of his compiled work was an

important readjustment of the research orientation in ethnic group studies.

In 1973, Robert Klymasz applied Kroeber's acculturation theory to ethnie folklore
studies, exemplifying its process in the Ukrainian folkiore heritage in western Canada.

His conclusion was:

. . . the transformation of the tradition from an immigrant to an ethnic folkiore is
marked primarily by its discovery of ethnicity as a new and dynamic raison d'etee in the
New World. The result is the emergence of a new and uniquely comprehensive
dimension for continuity that is inextricably attuned to the demands and pressures of a
swiftly-moving, modern civilization . . . (1973: 139).

What Klymasz emphasizes is the resultant new form of a folklore complex. He was
endeavoring to delineate the nature of the transformation that has been produced through
the influence of the mainstream culture. Obviously, the issue of assimilation became the
focus, which was an explicit reflection of the then overall emphasis on assimilation in

ethnic studies.

It was in 1985 that Stephen D. Glazier drew e¢qual attention to both lorces in the
acculturative process of ethnic folklore -- to use his own terms -- thuse ol syncretism and
separation. His equal emphasis on both factors in the acculturative process is explicitly
stated in the opening comments of his study of Afro-Amercan religious groups in
Trinidad: "Whenever two or more religious traditions exist in proximity, there is a
tendency for these traditions to merge. There is also a countervailing tendency for cach
religious tradition to remain separate (49-30)". To iliustrate his point, he uses his

fieldwork findings to show that there is considerable evidence for a blending of religious
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body of images, a protocol of usages, situations, and behaviour” {167). Hence, in order to
find out the constituent units of a food system, Barthes proposes a “transformational
analysis" (168) of a complete inventory in a given society, observing that "the passage
from one fact to another produces a difference in signification” and constructs a
"veritable grammar of foods” (168). With examples from contemporary French food
consumption, Barthes reveals that "food serves not only for themes” (i.e. anthropological
situation of the French consumer, and ambiguous values of a somatic as well as psychic
nature centering around the concept of health), but also for situations (i.e. activity, work,
sports, effori, leisure, celebration). Hence, he concludes: "food is an organic system,

organically integrated into its specific type of civilization" (173).

Obviously, both Lévi-Strauss and Barthes were searching for a ixed code or deep
structure undeslying foods people eat. But here 1 share Mennell's view that their
structural approach to food preferences and avoidances is limited in its function of

understanding "their origins, formation and processes of change over time" (1987: 15).

Nils-Arvid Bringéus, a Swedish professor of food studies at Lund University, has
made a seminal contribution to international foodways studies. His books and articles on
foodways between 1966 and 1988 total seventy-four entries (Klein 4). His article, "Man,
Food, and Milieu", was carried in Folklife in 1970, and left an importamt influence on
folkloric foodways research. Currently, he heads the Center for Ethnological Food
Studies in Lund University, supervising several students on foodways research. However,
Swedish foodways ethnologists concentrate largely on the peasant past. While their
contribution provides important knowledge of peasant life, and insights into the
relationship between the peasant past and the present, their research has its limitations,

which have been pointed oui by Klein:

It has limited the ethnological conception of what constitutes proper topics of inquiry.
The foodways of aristocrats of urban working classes, of industrial bourgeoisie, of the
same immigrant groups and of many others have not beun studied with remotely the
same e¢nergy as those of Southern Sweclish peasants ( 1984: 4,



Bringéus™ ~pproach can be primarily defined as historical, which is the dominant
emphasis in Europe. In Yoder's work, "Folk Cookery" (1972), are listed some of the best
samples of works from the above perspective from Germany, Switzerland, Poland. the
Netherlands and Britain (327). Their researches are diachronic, examining food issues
from ancient times to the present. Bringéus is a pioneer in this regard. Apart from his
various articles on detailed cultural histories, connecting contemporary dishes and
customs with those of the peasant past, Bringéus was credited with holding the first
successful international ethnological food conference at Lund University in 1971. The
conference has had a far-reaching impact on international foodways research using social

scientitic approaches.

The translation of Barthes® work from French to English in 1972 served as a
stimulus for foodways research, especially in the English speaking worid. There was an
increased interest in foodways research, treating food consumption as a cultural
phenomenon. In 1972, an important work on foodways research appeared in Britain,
"Deciphering a Meal” by Mary Douglas. Her article starts with Barthes® theoretical
framework that food categories encode social events, and goes a step further by taking up
a particular series of social events to see how they are coded (61). She concludes that a
meal is an ordered system, with rulzs governing the menu which -- as it represents all the
ordered systems associated with it -- arouses strong emotions when that category is

threatened {80).

A more recent significant contribution made by Douglas to foodways research is the
1987 publication she edited, Constructive Drinking: Perspectives on Drink from
Anifiropology. The book, consisting of fitteen essays written fiosily by anthropeologists,

is significant for social science research. Its significance is clear from the following

comment:
It i« so not only because it provides a valuab . . .- 1o the view of drinking as
problematic but also a fine analysis of drinkir-. +r - .. . whole culture complex, its
incorporation into systems of social control, .. use for special occasions and

reladonship maintaining. its function of creating a begrable, intelligible world, and its
o1 in the political economy. { Fram the book’s back cover)



Bringéus® effort to bring about a world-wide interest in foodways research was
successfully furthered by an important figure in Britain, Alexander Fenton, Director of
the National Museum of Antiquities of Scotland. He is credited with three books: Food in
Perspective: Proceedings of the Third International Conference on Ethnological Food
Research (1981); Food in Change: Eating Habirs from the Middie Ages to the Present
Day (1986); and Food and Drink and Travelling Accessories: Essavs in Honour of Gosta
Berg (1988).2 Though Fenton did not contribute (o the first anthology, Food in
Perspective was the first substantial book on ethnological food research in Britain. With
thirty-three contributions from different countries, the book has shed light on a wide
spectrum of foodways research concerns. It served both as a reflection of the rising
scholarly interest in foodways, and a stimulus for the subsequent research on foodways

world-wide.

In 1986, Fenton co-edited with Eszter Kisban another book, Food in Change:
Eating Habirs From the Middle Ages to the Present Day. Twenty four essays were based
on contributions to the Fifth International Conference on Ethnological Food Research,
organized by the Institute of Ethnology of the Hungarian Academy of Sciences, al
Matrafured in the Matra Mountain area of Hungary, and held in October (983, They
cover food research from diverse geographic areas such as the United States, Austria,
Bulgaria, East Germany, Greece, Ireland, Poland, Rumania, Scotland, Slovakia and

Moravia; the essays deal with issues on food change from a historical viewpoint.

Fenton's Food and Drink and Travelling Accessories: Essays in Honour of Gosta
Berg includes thirteen essays on foodways research, with a number focusing on specific
accessories for food and drink consumption. Many pictures of material objects discussed
are included in the book, providing a wide range of foodways research from a material

culture perspective.

IBerg was president of the Royal Gustav Adolf Academy from 1969-1974, and chairman of the Royal
Parriotic Society of Sweden since 1973,



B. North America

Foodways research in North America has assumed a more diversified number of
theoretical approaches than that in Europe. There are quite a few significant foodways
studies conducted by scholars other than folklorists. A pioneering work from a historical
perspective was produced by Richard Osbom Cummings, The American and His Food
(1940). Don Yoder regarded it as the only book in America that "can rank in
thoroughnass and authoritativeness” with European foodways scholarships before 1972
(1972: 328). Another important contribution made by Americans was from the Southern
Iilinois Foodways project undertaken in 1940, under the leadership of Dr. M, L. Wilson,
Direcier of the Department of Agriculture’s Extension Services. The most important
result was the seminal report, Manual for the Study of Food Habits (1945), written by
Margaret Mead, which contains an extensive bibliography of almost 700 scholarly
articles in the field of American foodways, in both alphabetical and categoricat
arrangement. It provides easy access to United States foodways studies. Soon another
important work appeared, 'Twixt the Cup and the Lip’, by Margaret Cussler and Mary
Louise De Give in 1952. It was subtitled Psychological and Socio-cultural Factors
Affecting Food Habits, and was regarded by Jay Anderson as a model ethnographic
study, which "combined with their numerous articles and reports and unpublished
dissertations adds up to one of the most complete portraits of folk foodways available”
{1971a: 60).

Folkloric treatment of foodways in the United States dates its beginning, according
to W. K. MciNeil (1989: 11-20), to Latcadio Heam (1850-1904), a late nineteenth century
toiklorist. He was credited with having stimulated the initial interest of folklorists in the
study of American foodways with the folklore of Japanese groups, specifically with his
book. La Cuisine Creole (1883). Signilicant researches corducted by N. D. Humphrey,
and by the Texas Folklore Society with Mexican-American foodways in the mid-
twentieth century are examined by McNeil in his introduction to American Foodways.
However, McNeil considers that America’s foodways research in its first seventy years in
the twentieth century is characterized primarily by a huge number of recipe collections

and the tore of specific groups.












Social consequences of food apportionment, specifically, portions of food assigned
by hosts or hostesses to guests, are also discussed. Food apportionment is viewed as a
communicative act which can discriminate categories of guests. This act, however, can be
interpreted from different angles by the participants. Its effect can be either positive or
negative, depending on the degree of the covert cooperation of all parties present at a

food gathering.

After the exploration of both the sensory domain and social dimension of food
habits, this anthology also explores resources and research methods. Sidney J. Levy’s
article, "Personal Narratives: A Key to Interpreting Consumer Behaviour”, offers a
valuable research method for folklorists in the field of consumer behaviour research, for
the personal narratives reveal much about human nature and the experience of

consumption.

Another research method suggested is the use of cookbooks from a different
perspective, namely, as a "source of defensible inferences about food preferences,
patterns of consumption, conceptions of meals, social identities and relationships and
attitudes towards food” (Jones et al, Foodways 92). Lastly, Richard M. Mirsky’s article in
Foodways provides a critical survey of research interests and problems in the literature.
In conclusion, Mirsky proposes new directions for research. These include looking at the
learning process from childhood through adult life as well as exposure (0 new subsistence
options through interpersonal interaction and communication in both the past and present;
the relationship between the exposure to and interaction upon food choice expressed as
either preference or avoidance; and finally, the role of continued or changing symbolic
association in individual subsistence behaviour (132-3). With the above proposals,
Mirsky has brought to foodways scholars® attention the dynamic processes of food-

related behaviours.

Another anthology, Foodways in the Northeast, edited by Peter Benes, appeared in
1984. The nine articles included are concemed with food-related practices in New

England and New York trom the late seventeenth century to the early nineteenth century.



It is both a regional and historical study with English, French, Dutch, and Algonquin
traditions discussed. Largely historical in approach, these studies are based on
archaeological and documentary studies as well as faunal remains. The book, however,
seems to have focused on static factors. Dynamic aspects of toodways are hardly

touched upon with little emphasis given to the social dimensions.

In the same year, another anthology appeared, Ethnic and Regional Foodivays in the
Unired States: The Performance of Group Identity, edited by Linda Keiler Brown and
Kay Mussell. The publication of the book marked a new era in foodways research.
Firstly, by focusing on the "internal and external meanings of symbolic group
interaction” (1984: 5), the anthology posited group identity as a dynamic process,
emphasizing "the sense of bnth the mutability of ethnicity and its metaphorical power”
(5), instead of the previous issue as the decline of ethnicity. In this way, the issue of

persistence and change has been more fruitfully addressed.

This anthology demonstrated four new directions in foodways research. The first
direction concerns the nature and meaning of intra-group vardation. This theory
recognizes on the one hand the weakening of ethnic patterns with each subsequent
generation, and on the other, a continuing presence of the old system. Hence, the
researchers taking this approach explore the structural factors that determine the intra-
group variation, endeavouring to explain the cultural dynamic of persistence and change
in ethnic communities. A second new direction for research is the expansion of the
definition of group affinity. This direction proposes that research goes beyond the
traditional basis for how groups are constructed (ethnic or regional} to groups based on
other aftinity factors (such as age, occupation, socCiv-economic status, neighbourhood
proximity) for analysis within foud systems. As such, the study ot food habits can focus
on a wider spectrum of people. A third research direction involves applying structural
theory to foodways study. By identifying food categories and food grammar, and
analysing and relating their structure, this direction explores the symbolic nature of food
in establishing group identity and the meaning of foodways in the performance of

American ethnic identity. A fourth direction is described by Linda Keller Brown and Kay
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Mussell as "interdisciplinary interpretation” (13). Researchers pursuing this direction
view food as a "nexus for the convergence of traditional disciplinary methods and
insights” {13). Thus, either from the focus on the dynamic process which uses food in the
performance of group identity, or from the wide spectrum of foodways issues covered,
Brown's anthology is significant for foodways research. The collection demonstrates that

foodways research is moving in a more systematic and acade mic direction.

The most recent volume dealing with foodways research is "We Garher Together":
Food and Festival in American Life, edited by the Humphreys. Fourteen essays make
significant attempts to explore American foodways fro..t interdisciplinary perspectives,
focusing on three aspects of food: 1) family, and friends, ritual and renewal; 2) regionat
specialities: work and play; and 3) “boosterism”. Like the previous volume, We Gather
Together treats foodways as a dynamic process. The phrase "food events" proposed by
Charles Camp is adopted and the research is event-oriented, with stress on revealing the
"relationships in which these foods participate and the socially-derived meanings they
take on as the event develops from an impulse through performance to conclusion”
(Camp cited in Humphrey 1988: 7). Such food events centering around family and
related family concerns are examined, emphasizing "their own forms for marking
thresholds, for celebrating religious and secular holidays, and their own creative power”
as well as the symbolic nature of food (17). The second kind of food events that are
discussed centers around community festivals., The message of "how social meaning is
created in the nexus of home coming, shared work, and traditional foods" (72) is
explored. The third category of food events revolves around aspects of "boosterism™ in
lood-centered festive gatherings organized by promoters catering to wide-range
commercial interests. The fourth class of festive performances deals with events such as a
bluegrass music festival, in which foods create a new “social identity through complex
and cooperative foodways patterns” (193), as well as a "food-centered constructed
festival, in which food creates a degree of understanding among diverse ethnic groups

thrown together in modern city” (193-4).



The state of Canadian foodways research is evident in a special issue on foodways
publishied by Caradian Folkiore canadien 12.1 (1990}, The six articles examine a broad
spectrum of subjects: Bertrand Hell's study of beer drinking in Alsace; Michele Paradis’
examination of local people’s attitudes toward domestic vegetable gardens in two Quebec
communities; Gillis and Reddin’s exploration of the importance of a particular food item
-- tapioca -- in a specific region (Prince Edward Island) at a certain period (the early
decades of this century); an ambitious discussion of Chinese foodways in China, South
East Asia, the United States, and Canada by Ban Seng Hoe; Cathy Rickey's study of the
impact of rationing and propaganda on American foodways in World War Two; a study
of nineteenth century French table manners by Linda Davey. Though the above essays
are mainly preliminary studies of foodways, they serve as a signal that Canadiun

folklorists are turning their attention to this negiected area.

In the Folklore and Language Archive at Memorial University of Newfoundiand
there are quite a number of works on foodways by folklore students. There are some
seventy manuscripts relevant to the subject of food. The only monograph produced on
foodways at Memorial University, however, was Pamela J. Gray’s 1977 MA thesis,
entitled "Traditional Newfoundiand Foodways: Origin, Adaptation and Change.” She
examined the foodways of a sample of Newfoundland’s population -- English, Irish, and
Scottish -~ and !ooked at questions of origin, adaptation and change, mainly from

historical/comparative viewpoint.
C. Concluding Remarks

European social science scholars have produced theoretical guidelines For foodways
research.  Audrey Richard’s findings not only proved that “nutrition” is more
fundamental than sex, but also demonstrated the crucial importance of understanding the
entire realm of foodways in the understanding of a whole cultural complex. Her
discovery encouraged serious studies on foodways in relation to human behaviours. Two
other European social scientists, Claude Lévi-Strauss and Roland Banhes, were also

pioneers in academic research on foodways, while Swedish professor, Nils-Arvid



Bringéus, was a leading force. He has not only dedicated himselt to foodways research,
but also tried to draw international attention to his own undertaking by developing
research programs and holding international conferences. The Ffirst international
conference on the cthnological study of food held in Lund in 1971 gave an impctus to

foodways research worid wide.

The first significant response to the conference came  um England with Mary
Douglas® seminal article "Deciphering a Meal" in 1972, Some British scholars around
Douglas advanced foodways scholarship from various perspectives, among whom
Alexander Fenton has made remarkable contributions by editing and publishing

substantial works on foodways.

However, the most enthusiastic reaction to European research came from North
American scholars, especiaily by folklorists from the United States. Led by Don Yoder,
American folklore scholars established a newsletter on interdisciplinary foodways
research in 1977, providing a forum for scholars interested in foodways to present their
research findings and voice their concerns. Works on foodways were produced from
various perspectives: historical, anthropological, ethnological, functional and
semiological. Research has covered various ethnic groups from diversified geographic
areas. This brought about the boom of foodways research in America in the late 1970s,
with foodways scholars such as Charles Camp, Richard M. Mirsky, Susan Kalcik, to

name but a few.

The most truitful time for foodways research in the United States was the 1980s,
during which time four anthologies on food appeared. They are: Foodways and Eating
Habits: Directions for Research by Jones et al (1983), Foodwavs in the Northeast by
Benes (1984), Ethnic and Regional Foodways in the United States: The Performance of
Group ldentity by Brown ¢t al (1984), and "We Gather Togerher": Food and Festival in
American Life by Humphrey (1988). The appearance of these four anthologies on
foodways is the result of the continuing advance of foodways research in the United

States.



The Jones et al anthology was the first successful collective effort made by
American scholars on foodways research with pionecring analysis of foodways in
relation ‘o social dimensions. More significant, however, this first anthology provided
theoretical orientations for subsequent American foodways research. The sceond
anthology, Foodways in the Northeast, demonstrates the interdisciplinary scholarly
attention to foodways study in America. The research, however, with most of the data
based on secondary sources, was conducted in a traditional way, with more of a historical
rather than ethnological treatment. The third anthology, Ethnic & Regional Foodways in
the United States: The Performance of Group Idenrtity, marked the beginning of 2a
revolution with regard to approaches towards foodways rescarch. Here foudways is
treated as a dynamic process, specifically, in its performance of group identity. Because
of this dynamic orientation, foodways research became more significant in terms of
social issues. “"We Gather Together" was another solid step forward atter the third
anthology. Its significance lies in the fact that its research was grounded in the current
daily life of America and centers around foud events at various levels. What is more, it is

the only volume with artictes contributed solely by scholars with a folklore background.

Compared with other parts of the world, foodways study in North America is
currently witnessing a certzin momentum. In 1972, Don Yoder insisted on looking at
Europe for guidance in foodways research. In less than twenty years, however, Americian
scholars, especially those from the United States, have brought foodways study to an
entirely new stage, and have the potential to enrich foodways scholarship from

interdisciplinary perspectives.



Chapter II: Chinese Foodways

A. Food in Chinese Culture

When we talk about food in a culture, we emphasize the social functions of that
food. In 1970, Madeleine Leininger noted nine universal and non-universal functions of
food. They are: to provide the biological need for survival; to initiate and maintain
interpersonal relationships; to determine the nature and extent of interpersonal distance
between people; Lo express socio-religious ideas; to validate social status, create social
prestige, and mark special individual and group achievements; to help cope with man’s
psychological needs and stresses; to reward, punish, or influence the behavior of others;
to influence the rolitical and economic status of a group; to detect, treat, and prevent
social, physical and cultural behavior deviations and illness manifestations (Leininger,
153-179). Distinctively, "Chinese use food to mark ethnicity, culture change, calendric
and family events, and social transactions. No business deal is complete without a dinner.
No family visit is complete without sharing 2 meal. No major religious event is correctly
done without offering up special foods proper to the ritual context” (Anderson 1988:
199). Obviously, food has bzen used for various purposes by any culture. In this section,
however, I will limit my discussion io the following aspects: to maintain bodily harmony;
to initiate and maintain interpersonal relationships; to validate social status and social
prestige: to reward or punish the behaviours of others; to protest or support; and to
express religious ideas. I should make it clear at the outset that these six aspects are not
exhaustive in terms of the functions of food in Chinese culture. The three other aspects
Jisted by Leininger (to determine the nature and extent of interpersonal distance between
people, o influence the political and economic status of a group, and help cope with
man’s psychological needs and stresses), can be weli illustrated by other facets of
Chinese socicty. However, T choose to omit discussion of these three aspects because
thev are cither outside of my interest or expertise. I have no interest in politics, and
concepts such as interpersonal distance between people and psyvchological needs and
stresses are oo vague for me to explore at this stage. Further, I will draw largely upon my
own experience to iltustrate the above six points, and my discussion will be no longer

than is sufficient to illustrate the point.






opposing principles. Likewise, the human body is also governed by the vin-vang
principle. It is believed that when vin-vang forces are net balanced in the body, problems
result. Many foods in Chinese culture are believed to possess either vin or vang qualities.
An excess of one kind of food over another may result in the imbalance of the two

forces. |

A more popular phrase referring to foods of vin-vang qualities is cold-hot, or
fiang-re in Chinese. To iltustrate the concept Chang offers the following details: "within
the Chinese tradition, oily and fried food, pepper, hot flavoring, fatty meat and oily plant
food (such as peanuts) are "hot’, whereas most water plants, most crustaceans {especially
crabs), and certain beans (such as mung beans) are “cold™ (1977: 10). Anderson has
classified another category of foods, namely, foods that provide strength, which help the
vital functions of the body (1988: 369). Ginseng and ginger are among the best known

food tonics in the Chinese belief system.

An excess of either kind of food may result in disease. For instance, the overeating
of "hot” foods may result in soreness in the body, such as a sore throat or an inexpficable
fever. An excess of "cold" foods may lead to low blood pressure, or shortness of breath.
To combat the disease one may use "hot" foods to treat a "cold” disease, and vice versa,
s that a balance may be achieved, and thc body becomes normal again. Therefore, food
used to maintain bodily harmony is, in effect, concerned with the notion of food as

medicine.

Food as medicine is a long standing concept in Chinese culture, dating as far back as
four thousand years ago. To the Chinese, dietetics and herb medication are important
curative methods and are in constant use. They appeal to both the elite and the common
classes. The importance attached to this aspect by the elite can be clearly seen by the
large number of kitchen personnel in the king's palace during the Chou period. More than
seven percent of the kitchen staff (162 out of 2,271; Chang 1977: 11) were dieticians in

charge of the correct preparation of balanced dishes for the king, his queen, and the

"The belief is documented in the Chou period (12th cent. BC - 221 BC) (Charg 1977: 101, and is stifl
viewed as a dominant concept in Chinese culture.



crown prince. However, their practices were aimed more at fengthening the life of the
imperial family than as curative procedures. For the common people, dictetics and herbal
medication are important curative methods. An item on popular sayings about food for
curative purposes, which was recently carried in the People’s Dail v (5 May, 1990: 6), can
be used to illustrate this point (for the original Chinese version, see Figure 2) . My
translation follows:

Salt and vinegar are good for diminishing inflammation.

Chinese chives are good for the kidney and for warming the waist and knees.

Turnips can be used to reduce phlegm and help digesiion.

Celery can be used to lower blood pressure,

Peppers can expel coldness and dampness.

Soup with onions. peppers, and ginger roois can cure a cold.

Garlic can prevenr a recurrence of enteritis,

Mung beans are the best for expelling heat,

Bananas enable free movement of the bowels and the expelling

of stomach heat.

Dates are good for the stomach and spleen.

Tomatoes can enrich the blood and beauiify looks.

Fowls are good for the brain and of high nutritional value.

Peanuts can reduce cholesterol.

Fruits and melons can be used for detumescence and for dinresis.

Fish and shrimps can enrich a mother’s milk.

Animal livers can brighten the eves,

Dark plums can promote the secretion of saliva and relieve
itneasiness of the body and mind.

Walnuts can moisten the lungs and blacken hair.

Honey can both moisten the lungs and lengthen one’s life span.

And grapes can beautifi- one's looks and make one look younger
than one’s age.

With a history of thousands of years, such practices can be found everywhere in China,
and they deserve a lengthy study. However, what I am concerned with here is to show

that food used to maintain bodily harmony is an important aspect of Chinese culture,

The second function of food is to initiate and mairtain interpersonal relationships, a
universally recognized feature. Leininger has stated that "probably no other ohject or
substance is so important as food in tostering social relationships and in mainiaining
contacts with others" (155). The Chinese are known to be most concerned with personal
relationships. The popular saying. Personal relationships are above the law, reflects this

view t0 a certain degree. The Chinese have made full use of food and drink to initialc



Figure 2: The Original Chinese Version of Some
Popular Sayings About Food Used for
Curative Purposes






31

and maintain interpersonal relationskips with friends, relatives, and others. If coffee is
said to be of unique importance to Americans, tea is certainly of equal importance to the
Chinese. Yutang Lin, a well known Taiwan writer, has pointed out: "smoking, drinking
wine, and tea, are the three greatest innovations, from the viewpoint of socialization and
entertainment, for enjoying space, friendship, social interaction and chatting” (1966: 2133,

my translation).

Tea drinking has been an appropriate setting for many types of occasions. In old
China, it was well known as an occasion for men of letters to compose poems and
antithetical couplets, for the common people to gossip and chat. Nowadays, tea drinking
has been relaled to other events besides friendly get-togethers, A term currently in vogue
in China is tea party. Perhaps it is better to cite the Chinese phrase word for word,
Cha-hua-hui, which means "tea-talk-meeting”, or "to talk over tea". This term is now
frequently used in mainland China to refer to some business, official, or intellectual
events. In the mass media, one can often come across phrases such as the Spring Festival
Tea Party, with top government officials attending, or parties to discuss intellectual or
business issues. Daily tea drinking in China, however, has always had one or more of the

following functions listed by Leininger:

. . . to meet new pcople; to express emoticnal frustrations and tensions; to possip
about and with others; io boast about one's social and occupational achievements; to
explore personal and work problems with others; to enhance feelings of self-esteem and
identity; to nurture group cohesion and social belongingness; to communicate common
or dissimilar life experiences; and to work toward the sclution of personal life problems
(155-6).

In Chinese culture, food giving and receiving is of considerable importance in
initiating and maintaining interpersonal relationships, or determining the nature or the
extent ol interpersonal distance between people. Whenever food giving or receiving is
successfully carried out, it means both parties are on friendly or agreeable terms, a sign of

relatedness. When it fails, it indicates the contrary -- distance or unfriendliness.



A third function of food is to validate social status and prestige. Food has often
been considered as an index to one’s economic status. But fvod can be manipulated
consciously to validate one’s social status. People of status may prepare feasts on certain
occasions just to satisfy their vanity. One illustrative cxample is the wedding feast in
contemporary China. People have long thought that the bigger a wedding feast is. the
more respect the family earns. Therefore, in a given neighbourhood, the next wedding
feast tends to be better than a previous one. This praciics has gone so far that some young
couples, in order to keep up with the Joneses, manage to offer a feast for their wedding
ceremony even by borrowing huge amounts of money from others. One major reason is
that they dc not want 1o be looked down upon by their neighbours. The above ¢xample,

though negative, demonstrates that the use of food can validate social status and prestige.

A fourth function is to use food to reward o: punish other’s behaviours. This aspect
of food has been very common in Chinese culture. A notable example from Ancicnt
China was that whenever someone succeeded in a government examination, a feast
would normally be arranged to honour the person on his return home. In contemporary
China, when senior high school graduates have been successful in an entrance
examination to a university, the parents will almost certainly prepare a special meal or
delicacy for the child. Food is used as a reward with almost every success in a career, be

it a promotion in one’s job or an excellent grade in school.

To use food to nunish is also a common practice. In Chinese culture. there is always
a family reunion dinner on the eve of the Chinese New Year, often held at the eldest
grown-up son’s home. It is a time when every member of the tamily is supposed to be
present, and the perfect reunion symbolizes the pertect coming year for the whole family,
especially the host. Literature has mentioned how elderly parents have refused to be
present at a dinner, which was considered a very serigus punishment for the son. A most
common practice is with young children, when they have not done something 1o the
sasisfaction of their parents. In this case, they are often denied cating something they

want or they like.
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A fifth fuuction is to use food as a means of protest or support; it is closely related
to the above point. A most interesting example of the use of food for protest came from
the years when Mao Zedong was still in power, during the time of Cultural Revolution.
At that time, Mao called upon government officials at various levels to go to the common
people, specifically to eat, live, and work with the peasants or workers; these activities
were referred to, in short, as “the three similarities”. It was a good opportunity for these
government officials to observe the real life of the common people. Most of them worked
together with the masses on good terms, striving for a better future for the whole country.
But there were exceptions. Some government officials knew nothing about farming in the
countryside or working in a factory, yet they tried to give orders with bureaucratic airs.
To this situation, the common people had their own way of expressing their resentment. I
personally knew one incident. There was one government official who had stayed in a
town office all the time before he was required to work in the countryside with the
peasants. At that time the peasants [ived a hard life, some even had difficulty feeding the
family. Naturally, they were not satisfied. However, during that period, anyone who
voiced views against the government was at risk of being imprisoned. That official
working in the countryside was very stupid, in my view, because he posed as a leader of
the peasants there, while knowing nothing about farming. He was totally ignorant about
farming, yet he was criticizing the peasants for this and for that. The villagers could not
stand it, and wanted to force him to leave the village. As the person was sent by the
government, the peasants were cautious with their plan. It was a regulation that these
government officials take tums eating with each family in a village. The peasants took
the chance to carry out their plan. Whenever the distiked official came to eat with a
certain family, he was only treated to three meals of rice porridge. with preserved or
salted pickles. It was hot summer, and he was supposed to work long days in the fields.
So their plan worked. Within days, that official felt unable to continue working there any

more. As he had been wamed of the hard life in the countryside betore he went to work

“The Cultural Revolution refers to the movement staried by Mao in 1966, ending in 1976, when he
passed away. People have many opinions about this movement. [t is harshly criticized by the current
Chinese govermnment headed by Deng Xiaoping. who was one of the two national targets of the movement.
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to supernatural and natural forces. The use of food as a sacrilice to deceased ancestors is

another means through which Chinese cherish memories of their ancestors.

The above functions of fuod in Chinese culture are not exhaustive. But they are the
ones that can be easily categorized. Some other functions of food can be identiticd in
Chinese culture. A notable one is food used to meet psvchic needs. An obvious ¢xainple
is to drink wine until one is completely intoxicated, so as to escape reality, and be
temporarily free from frustrations. The well known Chinese verse, "To get rid ot worries
by drinking is only to wake up to face more worries” is a vivid description of one of the
most common functions of drinking. Ancther function of drinking is of a more
manipulative nature, namely, to reveal one’s heart, or say something straight lorward
under the mask of drunkenness. The person might pretend to be drunk, and, having then

explicitly expressed his views, can find a ready excuse for his olfence.

In a2 word, functions of food in Chinese culture are multifartous. Food can be
manipulated for many purposes with regard 1o physical harmony, social interactions, and
for psychological relief of stress. Among the various functions discussed, food used to
maintain bodily harmony has been identified as the most characteristic function that food
has in Chinese culture, though, it is more often referred to as popuiar medical scicnce in

organizing foods.
2. Folklore About Food And Drink

There is a rich folklore about food in Chinese culture, which is hardly surprsing,
giving China’s long history. Apart trom the diversified usage of food at the folk custom
level (traditional festivals), a rich store of oral tradition is also to be found about fvod

enshrined in folktales and folk sayings.

Folktales about food can be found in the two mijor collections of Chinese ik tales,
one by Louise Kuo and Yuan-hsi, the other b» Woltham Eberhard. They include many
stories involving food: from Eberhard, the kitchen god {234-5); where rice comes from

{231-2); the dog and the rice(232): why crops no longer come flying into tne house(252);






Figure 3: The Original Chinese Version of Some
Rhymed Sentences About Rice






1) If you den‘t want to suffer from insomnla, ccok porridge with
lotus seeds.

2] If you want to be of rid of econstipation, and bulld up energy.
cook porridge with leotus roots.

1) If you don’t want a recurrence aof beriberi or athlete’s foot,
cook porridge with rice bran.

4) If you are dizzy with high blood pressure, porridge cooked
with turnips will lowar the blood pressure.

5} If you want to beat a high fever, eat porridge coocked with
the reed rhizome.

6} If you want to keep your evyes bright, frequently eat porridge
cooked with shepherd’s pursa {(a plant;.

7} If you are weak and short of breath, porridge with walnuts
may eage it to a certaln degree,

The Chinese also have many proverbs with food or drink as the theme. I olfer a few

examples that come to mind connected with wine drinking.

Medicine may heal imagined sickness, bur wine cannot dispel
real frustrarions.

With a dear friend, a thousand cups of wine are too few; when opinions
disagree, even half a semence is roo much.

Over the wine cup, conversation is light.

Another interesting aspect of foodways is the figurative use of flavours: sweet, sour,
bitter and pungent. The Chinese frequently use these four flavours in the expression, "the
sweetness, sourness, bitterness and pungency of life", indicating the joys and sorrows o1
life. To describe someone who is apparently kind but inwardiy cruel, there is the phrase,
“the mouth is sweet, but the heart is bitter”. Its contrary phrase is "bitter of mouth but
with the heart of a kind old lady”. Other phrases with foud as a descriptive vehicle can
also be found. Some examples are: "A beauty it to be a teast”, "Friendship based on
wine and feasting”, which is used to describe some persons” practice of making friends
for the sake of power or protit: "mouth ot honey, heart of gall” means the same as “sweet

mouth and cruel heart”. "To eat vinegar® means to “be jealous™.

Food in Chinese culture has been used for various purposes. Aside from the basic

function of survival, food has been fully manipulated for political, social and refigious












references in the remainder of this study. For convenience of analysis, T will divide the
history of China into two periods only, namely, the period before 1911, and the time after
that. The fortner period I will calt old China, and the fatter, modern China. My survey of
scholarship will be conducted both according to this time division and in terms of

regional divistons.

Scholarship on Chinese foodways dates back to China’s carliest civilization.
Moreover, Chinese foodways scholarship has been conducted not only within China but
also all over the world. This section will offer a brief overview of scholarship on Chinese
foodways conducted both inside and outside China. To mark regional areas, T will make
use of two terivs, namely, homeland and overseas. By "homeland”, 1 mean three parts:
mainland China, Taiwan and Hongkong. All the works produced from these three places
are classified as research from within homeland. All works produced [rom places other
than the above three are termed research from overseas, regardless of the authors’
cultural origins. The survey is in two sections, homefand and overseas. In each section,
two aspects will be examined, cookbooks and research. Cookbooks refer to popular
publications, which are largely in the form of recipes, whereas research means academic
scholarship on foodways. The information will be placed in a historical framework,

namely, old China and modern China.
1. Homeland

Foodways scholarship in the Chinese homeland started and developed with the
evolution of ancient Chincse civilization. Its scholarship has Focused on a wide range of
topics, from agricultural to economic and physivlogical to literary treatments. In this
section, however, 1 will only deal with two of these areas, namely, cookbooks and
general scholarship. I choose cookbuoks because they have been a great concern for
folklorists in foodways research {Sackett 1972: 77-81). As tor general scholarship, [ will
focus on those works relating to traditional Chinese culture, specifically, food as

medicine. For modem China, some rece=? accessible research wilt be discussed.
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Cookbooks in China stress different features at different stages of Chinese history.
Those in early times are concerned more with diet, while modern ones stress cooking
instructions nature. An examination of cookbooks in the two periods, old China and
modern China, will illustrate this point. The best source foc ancient Chinese foodways
studies is the work compiled by K. C. Chang. Early Chinese foodways studies were more
in the nature of recipes. The first written record that can be found is in Li Chi, a book by
the disciples of Confucius, the world renowned ancient Chinese philosopher. Li Chi, a
book claimed by Legge (1967: 12) as "being the most exact and complete monography
which the Chinese nation has been able to give of itself to the rest of the human race”,
contains some of the earliest recipes for Chinese dishes. The most famous ones are those
called the Eight Delicacies, specifically prepared for the aged. They are: the Rich Fry, the
Similar Fry, the Bake, the Pounded Delicacy, the Steeped Delicacy, the Grill, the Soup
Balls, the Liver and the Fat (Legge 1967: 468-70).

During the Tang dynasty (618-907) interest in the study of food and cooking began
to develop. A considerable number of books called Shih Ching, “Food Canons"
{definitive texts on food) are listed in the biblicgraphic section of the official Tang
history. Unfortunately, much of that literature has been lost. As a result, only a few

scartered quotations can be found in later compilations.

In the Ching Dynasty (1644-1911), scholarly attention was directed to Chinese
foodways. Two scholars, Li Yu (Li-weng 1611-1680) and Yuan Mei{?-?), made notable
contributions, Li Yu had his own cookbook, in which he expressed his likes and dislikes
in matters of food, his reasons for eating or not eating certain kinds of meat as well as his

strictly patterned dinners.

Yuan Met was much better as far as his depth of discussion is concerned. In his
recipe book, Shi-ran (1824), he demonstrated his interest not only in food but also in the
principles governing the preparaticn of food. He wrote a preface of some dozen pages, in
which he staied his own views on these principles. He emphasized an understanding of

the natural properties of given foods, expressed his opinions on the best ways of savoring
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certain meats (€.g. pork thin-skinned and fragrant, chicken in its pame, the carp wkite of
stomach and stender in shape), on the choice of condiments, even on the washing and
cleaning of foodstuffs. He also dealt with guestions of balance in a given meal, and the
balance of foods in dishes in terms of blandness, clamty and richness. Yuan also attached
considerable importance to the manner of serving a meal, e.g. the proper time tor issuing
the invitation to guests (three days in advance), utensils for the meal (preferring those
made of Ching pottery to those of Ming porcelain), the use of ingredients (as many
expensive ingredients as possible), and the cooking and eating of dishes (cooked and
eaten one by one) (Schafer 1977: 96-100). Drink was also discussed. A heavy drnker
himself, Yuan informed his readers both of the best and of inferior wines, as well as the
appropriate foods to accompany such wines {e.g. pig’s head or famb’s tail} (Yu 1977;
78). In Yuan's view, an excessive intake of wine would spoil one's appreciation of lood

(78). With literary embellishment Yuan, strongly promoting the art of cooking, stated:

Good cooking . . . does not depend on whether the dish is large or small, expensive or
economical. If one has the art, then a picce of celery or saited cabbage can be made into
a marvellous delicacy; whereas if one has not the art. not all the greatest delicacies and

rarities of land, sea or sky are of any avail (trans. Waley 1956; 52-3) (cited by Spence
1977: 293).

Yuan's study dealt with a broad spectrum of the foodways complex. Yuan also
initiated criticism in foodways research by explicitly expressing his objection to Li Yu’s
recipes, calling them "profoundly artificial”(9). However, much scholarly treatment of

foodways more accurately reflects the usages of the gentry and concerns of gourmet

living.

Schafer regarded the ancient books on food before Yuan’s not as cookbooks, but 25
dietary guides, especiallv designed to contribute to the longevity of the upper classes
(1977: 87). Real Chinese cookbooks in the modern sense have only begun 1o appear since
the beginning of Modern China. With a shift from their previous focus on the elite classes
to the general public, cookbooks have proliferated in China. fn mainjand China, one can
find cookbooks in every region, and in the majority of ordinary houscholds. As

cookbooks are numerous in maintand China, I shall not name any of them here. I assume,
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In 1987, Lipan Tao, in A Survey of Folklore, devoted thideen pages (o foodways
research, discussing three aspects of Chinese toodways in the chapter on matenal culture.
The three topics described are: the formation of food customs and beliefs: the social
structure of food and drink; and customs and inheritance of foodways. However, the

information in this section tends to be overly brief and generalized.

Jitang Qiao, in his A Complete Work of Chinese Rites of Passage (1990), offers
much information on the role of food at various stages of the lite cycle, although no
specific chapter is devoted to the subject of food per se. Many functional and symbolic
dime...ions of food are discussed in his work. but foodways information itself is more

descriptive than analytical.

Apant from such publications, some matertal on food appears in newspapers or
magazines. Recipes accompanied by color photos frequently appear on the back covers of
China Reconstrucrs, a monthly international magazine published by the People’s
Republic of China. Essays on toodways are frequentiy carfied in China Dailv, an
international newspaper issued by the Chinese government. In short, Chinese foodways
research is becoming a subject of popufar interest. Another sign of this popularty in
mainland China is the appearance of a series of video recordings on famous Chinese
recipes.> On the other hand, Chinese scholars still largely ignore the need for serious
research on foodways, 1s indicated by an absence of scholarly monographs on ‘oodways

in mainland China.

Foodways research in Hongkong and Taiwan is not much better than that in
maintand China. From Hongkong onc can expect expasure to various kinds of exotic
foods from cookbooks as well as video tapes. But no scholarly work has appeared so far,
It is the same in Taiwan. One clue to this is in the bibliography to Chang’s work: only
one cookbook from Taipei, namely, Pei-Mei's Chinese Cook Book tFu 1969), was listed.

Nowhere else in his bibliography is any research work mentioned.

5An advertisement for three 120 min. video tapes appeared in Peopte's Duily on Nov, §9. 1989,
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It is clear, then, that Shinoda launched research into Chinese foodways outside of China.
Fortunately, his efforts stimulated a later work edited by K. C. Chang, Food in Chinese
Culrure, published in 1977. This book is a collection of eight chapters contributed by wen
foodways scholars, All the materials are arranged in chronological order, which is clear
from its adoption of dynasty names for each chapter. It begins with Ancient Ching,
through to Han, Tang, Sung, Yuan, Ming, Ching dynasties, and finalty to Modern China.

In his introduction, Chang emphasizes that the "importance of food in understanding
human culture lies precisely in its intinite variability” (3).6 His definition of an
anthropological approach to the study of food is as follows: "to isolate and identify the
food variables, arrange these variables systemically, and explain why some of these
variables go together or do not go together" (3). Further, Chang has summarized five
common themes that run through the whole body of the data presented in the book,
namely, natural resources available for use determining the food style of a culwre; the
division between Fan (grains and other starch foods), and 1sai (vegetable and meat
dishes), the basis of the Chinese food complex; flexibility and adaptability, two notable
characteristics of the Chinese way and eating; beliefs and ideas actively affecting the
ways and manners in which food is prepared and taken; importance of food itself in

Chinese culture.

Chang also proposed four criteria to measure the degree ot a pasple’s preoccupation
with food compared to other peoples, in terms of quantity (absolute number of dishes
capable of being prepared), structure, symbolic implications, and psychology. Then he
goes on to discuss issues of anthropological concern, which are summarized in threc
points: “the characterization of a Chinese food culture tradition; the segmentation of this
food culture within the Chinese tradition; and the minute study of food variables that

could eventually lead to food semantics as an approach to Chinese systems ot social

5In his view "food variables” are concemed wilh such things as the basic stuffs frony which food is
prepared: the ways food is preserved, cut up, cecked: the amount and variety at cach meal; prefecences in
tastes: customs oi serving food: utensils, the beliefs about the propenties of food (3).
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interaction” (19). This idea fully demonstrates his point that "one of the best ways of
getting to a culture’s heart is through its stomach”. His conclusion after the study is, as
far as foodways are concerned, that "continuity vastly outweighs change” {20) in Chinese

history.

Much public attention was brought to bear on Feod in Chinese Cultire following its
appearance in 1977. As usual, both positive and negative criticisms can be found on
Chang's work. In the main, however, the work has been positively accepted. There is
uniform recognition of the work's successful achievements in regard to its presentation of
data from a historical perspective {even the most critical commentator, Tudit Katona-
Apte, concedes this point, 347). Its stvle also receives warm comments, such as "mouth
watering descriptions of dishes” and succulent details of dish preparation and eating
styles (Lawless 1978: 446). Fisher notes it as "the best” of the publications produced
between the year 1977 and 1978 in the field of physiological history. He calls it "a
delightful book for the general reader, and an important monograph for sinologists and
social historians” (1978: 34). Cowen makes an even more daring comparison by saying:
"This book is a milestone in cultural history, one as important as Lévi-Strauss® earlier
structuralist studies of food" (1978: 74).

{n contrast to these views, criticisms on the shortcomings of the book are also
voiced. Chang's claim to focus on analysis and interpretation led to criticism from
various scholars. Lawless says the "book contains precious little analysis or
interpretation” (1978: 446). Tudit Katona-Apte also points out that the work “is most
disappointing” (343) from the anthropological perspective. It was Katona-Apte who was
most crtical of the book: his attitude is explicitlv expressed in the title of his article,
"Chinese Food: Academic Mishmash” (1977; 338-48). Apart from his aforementioned
complaint about the study’s failure to take an anthropological perspective, Kotona-Apte
has listed other weakaesses: incoherence of the book, its description of ideal rather than
comimon everyday situations, too much repetition of food items consumed by the Chinese
and descriptions of preparation methods, too much factual information irrelevant to

anthropological and historical perspectives on Chinese food, poor organization, lack of
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methodology, either discussed or used in the book, and absence of meaningful

conclusions.

I cannot wholly agree with Katona-Apte’s views. Firstly, in my vicw the book holds
together thematically, Apart from ihe obvious topics explored in all cight chapters, the
book is cohesive chronologically, beginning with a description of Chinese food in the
earliest possible times and ending in the contemporary period. This chronological
coherence alone can justify its existence. Secondly, the consistency in approaches dealing
with data in every chapter contributes to a cohesiveness among all cight chapters, for

each chapter begins with concrete food items, and ends in abstract issues about food,

My comments also leau to another aspect ol evaluating this book, its
anthropological perspective. In contrast to the complaint of some reviewers, my view is
that the book has devoted due attention to this question. It is an excellent anthropological
and historical consideration of the place of food in Chinese history, for in it one can lind
information not only about Chinese food habiis, but also about folk medicine. The study
is most significant in its broad scope with regard to tood in Chinese culture, both
historically (a time span of over 3.000 years), and geographically (north, south, ¢ast and

west). In this sense, Chang’s work can hardly find its equat.

However, the book is not perfect. While I argue for the significance of the
consistency of its approach as a whole, each of the various approaches hecame
monotonous in their discussion, Essay contributors also fail 1o analyze and interprel their
data in enough depth. What is more, the book is largely an outsider’s views on Chinese
food. This 1s so because of the scholars™ distance from Chinese colture in terms of
geography, time, and cultural background. A concluding chapter is necessary. What iy
more. except for two chapters {those of Hsu and Anderson), the rest have no concluding
remarks, which gives readers the impression of using a reterence book. rather than one of
scholarly stndy. Taking into consideration the pioneering nature of the book, however,

and the cooperative efforts of the scholars, the compilation of Chang's work is, in itsell a












concern among the masses. it is likely that scholarly works will sooa appear on {oud-in-
culture,

Overseas research in this field began in the late 1960s. and it has been conducted all
over the world. Research is limited to two chief aspects, research on the Chinese
homeland, and reseaich on emigrant Chinese. The former class of rescarch so far is
characterized by an increasing number of scholary works, among which those of
Shinoda, K. C. Chang and the Andersons are the most vatuable. Their findings, in the
main, however, are derivative, and reflect outsiders® viewpoints. The latter class of
research is notable for its firsthand material, and adoption of more up-to-date research

approaches. More serious scholarly study in this regard, however, is still to be expected.
C. _he Stereotype of Traditional Chinese Foodways

"A Chinese by definition ate grain and cooked his meat" is a characieristic
stereotype of Chinese tood culture offered by Chang (1977: 42). To support this view,
Chang also noted two points which, he thinks, have long been firmly established in
Chinese foodways, firstly, that "there was a grain-dishes contrast”, and “secondly, grain
was superior to or more basic than the dishes” (42). The above contrast is referred to in
Chinese as the fan-tsai contrast. Fan means literally in Chinese "cooked rice”. It has a
much wider coverage, however. It refers to both grains and other starch foods, such as

wheat, millet, or com flour. For rsai, reference is mainly to vegetables and meats.

Barer-Stein made a more specific statement ubout the traditional Chinese diet, In
You Ear Whar You Are, she stated: "the traditional Chinese diet is confined almost
entirely to foods of plant origin . . . Traditionally, 98 percent of the diet is of piant origin,

while only 2 percent is of animal or fish origin” (107).
Latoureite has also recorded in his work:

... the Chinese have been noted for their shight dependence upon meat and animal
products for food . . .never to have cared for butter or cheese. made almast no use of
cow’s or goat’s milk. Most of it (meat), has been derived from fish, and from pigs and
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chickens . . . Proteins not acquired through meat have been supplied by vegetable
products, such as bean curd. Fats have been obtained in the form of vegetable otls . . .
To obtain the requisite amount of protein, the Chinese must often eat a large quantify of
grain ( 1964: 491).

This image of Chinese food has been well established among Westerners, as is illustrated
by Headland's description of his experience with his fellow white population after his
return from China. " . . folks talk to us as though we had nothing but rice to live on, and
as though the Chinese existed on this one kind of food alone .. ." (1966: 172),

For meal systems, Chao’s description may well serve as the stereotype. For
breakfast (in the lower Yangtze River region), “the rice is soup-like, called congee in
English . . . The dishes eaten at breakfast are known as “small dishes’, being mostly salty
and very savory things" (1963: 4). A typical family meal consists of "dry boiled rice
accompanied by several dishes” (3). For the serving, Chao has also noted: "Each person
just eats a chopsticksful of this, then a morsel of rice (the rice bowls are always
individual), a chopsticksful of that, then a2 morsel of rice from his own particular bowl, a

spoonful of the common soup, and 5o on, quite casual-like" (4-5).!0

The ancient stereotype of table manners finds its most typical expression in Li
Chitl, in which thineen rules were among the most imponant. A detailed citation has
been made by Chang (1977: 38-9). But a more modern expression of Chinese table
manners is offered again by Chao. Table manners are ofien stereotyped, especially on the

occasion of a formal dinner:

Table manners begin with a fight over yielding precedence on entering the dining
room. Among familiar friends. it may come to actual pushing. though never to blows.
After o properly long deadbock. some elder guest will vield and sav: "Kung-ching pu-ju
i5'ung ming. "Bener obedience than deference” ... After vou all enter the dining room,
the tight has to be repeated all over again. this time over yielding precedence in seating.

Chao also offered a description of a tvpical Chinese banguet in her work, but since | do not examine
this topic. | will not cire it here. Relevant information can be found on pages 222-3,

MLi Chi consists of the "records composed by the pupils of the seventy (Confucian) disciples,”
representing an encyelopedia of Confucian teachings of late Chov. Chin, and Han times (#irst century B.C..
cditedd and compiled by £i experts, particularly two members of the Tai family. Tai Te. and Tai Sheng
(Legge’s intreduction: 1967: dii).



The seating system vatics - much from place to place 1o describe fully here. But in
general the higher seats are < rher at the north or at the inner side of the room, while the
southern seats or the seats nearest the serving door are the lowest and reserved for the
host or hostess. The guest of honor is |, therefore, always seated farthest from the host
instead of nearest to him. No guest ventures to take the host's seat, as he may finally
have to come out on top!? . . . the mechanics of cating . . . Because of the community
form of eating. you often have to reach quite far if there ure several dishes on the table.
You do not have to excuse yourself for reaching in front of others, although vou shoukd
not be too obtrusively in another’s way. The passing of dishes around the table is
strange practice to most Chinese, When you want to be very demure, you simply iimit
yourself to eating from the dishes nearest to you. This is especially true of womentolk.

On the other hand, hostesses do more offering of tood to guests to save their reaching
than hosts do. (9-10),

Cooking techniques are diversified in Chinese cooking; it is difficult to provide an
exhaustive list. Chao has listed twenty methods. They are: boil, steam, roast, red-cook,

clear-simmer, pot-stew, stir-frv, deep-fry, shallow fry, meet, splash, plunge. rinse, cold-

mix, sizzle, salt, pickle, steep, dry, and smoke (39).13 A more recent publication, Eating
(Luo 1987), has classified Chinese cooking methods into eight categories, listing as many
as sixty one methods (427-87).

Food utensils may be used for four purposes: preparing food, cooking, serving, and
drinking. For preparing dishes, a chopping board and a knife are needed for cutting, as
well as a wok -- usually made of raw iron -- and a slice for the preparation of dishes. For
cooking rice, popular utensils are the pressure cooker, or electric cookers or st: tmers. For
serving food, bowls are for cooked rice, with chopsticks to retrieve from dishes. For
serving drinks, especially tea, a tea pot and tea cups with saucers are usual. However, the
best known Chinese food utensils are the wok. the knife, chensticks and tea sets. For

drinks, the Chinese are again stereotyped as tea drinkers, although rice wines are slso

consumed,

CThree examples of scating arangements are also offered by Chao: Frgure 35,

Blinderlined methods are explained by Chao as being th  miost important cooking methods antong
Chinese.
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Part II: Foodways
Of Three Chinese Immigrant Families

In St. John’s, Newfoundland






Between 1885 and 1947, institutional racism against the Chinese Cunadians and
Chinese nationals in Canada was enforced by law: the Head Tax, the Chinese
immigration Act of 1923, disfranchisement of Chinese Ci padians in British Columbia,
and stringent barriers on competition in wide range of occupativas were just a few of
the most flagrant discriminatory practices ( 1980; 89).

These factors exerted a great intluence on the development of Chinese communities
across Canada. Even with the final repeal o the 1923 Act in 1947, the Chinese are often

still racially discriminated in one way or another (Djao 89, Chan 1983: 14).

Chinese arrivals in Newfoundland did not take place until the 1890s (Pitt 1967:
425), three decades later than on the west coast of Canada. As is the case with the
overwhelming majority of Chinese immigrants overseas, Chinese immigrants in
Newfoundland came from the Southern coastal province of Guangdong, the place most
accessible to the sea and with a history of centuries of migration 1o southeast Asia (Figure
5). An entire century has passed since the first ammival, and the Chinese in Newfoundiand
have experienced what their fellow countrymen did in other parts ot Canada, a history
described as one of "blood and tears” by William Ping, the oldest living member of the

Chinese immigrant community in St. John's.

The history of the Newfoundland Chinese has been studied by Jane Hong et al
(1975), Marion Piit (1977), Margaret Chang (1978, 1981), Miriam Yu (1986) and Rohert
Hong (1988), providing detailed descriptions of their arrival, business, life, refigion,
social interaction, population and current status, I shall not therefore repeat their findings
here. All I want to emphasize is that the majority of the earliest Chinese settlers in
Newfoundiand came from two adjacent counties, Kaiping and Taishan (Hoiping and
Teisan in Cantonese) in Guangdong Province (see Figure 1). Their inilial occupations
were confined to laundrigs and the restaurant business. They were of close kinship, with

only a few common family names: Au, Hong, Tom, and Jim.,
B. Current Status of Newfoundland Chinuse

Previous research on Newfoundiand Chinese emphasizes the relationship of recent

immigrants to earlier immigrants before Contederation. In this scction, I will discuss



Figure 5: A Map of China Locating Quangdong Province









Figure 6: Census Division, 1981, of Newfoundland
and Labrader
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Flower Service, Christmas and Easter): setting up a Chinese school; raising funds to
reward outstanding Chinese students; organizing recreational activities on weekends;
helping those in difficulty (apply for allowances, repair houses etc.); and helping newly
arcived students. A representative organ for the Newtoundland Chinese, the Chinese
Association of Newloundland and Labrador functions as a Haison with other ethnic

groups as well as an active body in multicultural activities.

The Chinese in Newfoundland struggled for existence during their pioneering years
and over the next one hundred years have attempted to better their lives. The first
generation of Chinese were engaged in a struggle for existence, and the second
generation, establishing themselves economically. OF course, improving political status
was also one goal of the second Chinese immigrant generation. The greatest effort
towards this goal, however, was made by the third generation. While the restaurant
business still appeals to new immigrants with less education and little knowledge of
English, many Chinese have ben endeavoring to receive a higher education, and seek
professional careers. This trend for better social starus was reinforced by educated
Chinese from Taiwan, Hongkong and Macao in the 1970s. As a result, there are now
Chinese “professionals in all disciplines working in the government, in Memorial
University, in post-secondary colleges, in hospitals and in private sectors” {Yu 1986: 23).
Sume locally born Chinese have been quite successful in availing themselves of the wider
opportunity of occupations in other provinces. Hence the Chinese in Newfoundland are
actively involved with the development and progress of the Province of Newfoundland

and Labrador, and of Canada as a whole.

Along witil the struggle in the New World, the Chinese in Newfoundland have taen
greatly concerned with the fate of their Chinese motherland. As early as 1937 to 1945,
the Newtoundland Chinese, despite their own ordeals encountered in the New World,
showed their deep concern over the war against the Japanese invaders by contributing
$12, 41901 (Yu 1986: 22), which helped in the cause of driving out the Japanese from
China. Now their love for China is expressed in the form of keeping close contacts with

the Old World, by paying frequent visits to China. and showing deep concern for China's
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future and destiny. Another iinportant way of linking Newfoundland Chinese with the
Old World is carrying on the Chinese heritage in the New World while accommaodating
themselves to the new cuiture. Continuing old world food habils is one aspect of this,
With the above background in mind. I will tum 1o a detailed discussion of the specific

foodways of three Chinese families.
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Chapter 1V: Procurement of Foodstufls

Kurt Lewin, in proposing his channel theory for food habits, treats as its primary
objective the yuestion "why people cat what they eat” (1952: 174-7). This "why" and
"what" is involved with a broad spectrum of culturai and psychological aspects in
foodways. However, in Lewin’s view, the main answer to the above question can be
obtained if one could answer the question “how food comes to the table and why” (173).
Hence it is of utmost importance 1o study the ways in which food reaches the table and
the value system involved with the entire process. Since the procurement of foodstuffs is
the first step in the process, I would like to examine, in this section, ways of obtaining
food ingredients by my three informant families and the food that is selected. The former
part will focus on presenting the current ways for obtaining food. The latter will deal with
both the psychological aspects related to the buying situation and the characteristics of

the Yood ingredients seiected by the three families.
A. Ways of Obtaining Food

To ask someone in a Western society how food ingredients are obtained seems to
elicit the obvious answer, "from supermarkets and stores”. Such a question, however, to
an immigrant Chinese living on the most easterly point of North America, St. John's,
Newfoundland, leads to many diverse answers. Geographically isolated, with no local
Chinatown, the Chinese in Newfoundland have their own unique ways of obtaining food
ingredients. My study ¢f ithe three Chinese immigrant families reveals this uniqueness in
the following methods: purchasing, harvesting the fruits of nature, home gasdening, and
exchanging, Among those options, purchasing is, by far, the main means; the others
being mainly supplementary. The following is a description of the four methods used by

the three families.
}. Purchasing

Purchasing is the dominant method of food procurement for people living in a

modern society. This is true for the Chinese in St. John's. However, purchasing food
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ingredients tor the three Chinese families is inescapably determined by their access o
tocal stores and the availability of certain items in St. John's. The homemakers of the
three families are familiar with every kind of grocery store and supermarket in St. John's,
from Deominion, The General! and Sobex’s, w0 Mary June's and the Magic Wok.
Dominion, The General and Sobex’s are supermarkets which have supplies such as meat
and vegetables, as well as spices. Mary Jane's and the Magic Wok are specialized

grocery stores, where dried and preserved foods are sold.

When asked which of these locations is the place that they most often shop for their
food ingredients, the answer was the same from all three families: Sobev's. One reason
given was its wide variety of foodstuffs; to use Mr. Sing Lang Au’s words, "Sobev’s
supply more Chinese items, vegetables and spices . . ," (Nov. 21, 1989), Another is the

factor of convenience. This is clear from Mrs. Hong's words:

The General, Sobey’s, and Dominion are the same. | don™t go there (The General),
because it is not convenieat. You know, you have to carry vour grocery from the store
to the car. . . . i don’t want to do iL, because [ always have a big load. Sobey s, you cun
pick it up, ihe boys will bring it to your car. The General don’t have that . .. 1 don't go
to Daminion, because [ am so used to Sebey’s .. . (Oct. 10. 1990).

In St. John's, there are five Sobey's stores and the three families go W the one most
convenient to their own residence. The Pings shop at the Subev's in the Avalon Mall on
Kenmount Road, the Aus in the Village Mall area on Topsail Road, and the Hongs on

Elizabeth Avenue (for the locations of their residence and Sobev's stores, see Figure 7).

If we review the history of the establishment ot stores for Chinese food ingredients
in St. John's, their choice of Sebey's is no surprise. Despite the fact that the carliest
Chinese arrived in St. John's in the 1890s, Chinese lvod ingredients did not become
available to immigrants in the city until about twenty years ago. Sebev’s was the first
store in which Chinese foodstuffs appeared. At the heginning. there was a limited choice
of items. As time went by, variety increased as the chain began catering more extensively
to the Chinese in St. John's. There is ¢ven an overhead sigaboard designating the

Chinese food section at the Sobev’s on Elizabeth Avenue.

lWhile completing my thesis, The Generaf stores in St. John's were taken over by Daminion.



Figure 7: Locations of Each Family Residence and
Sobeys Stores:
Sobeys 2, Hongs' shopping place
Scbeys 3, Pings' shopping place
Sobeys 5, Aus' shopping place
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For Chinese ingredients, Mary Jane's and the Magic Wok are the places the three
families frequent most. Mary Jane's was established in 1968, and it has had a special
rclationship with the Chinese community from the beginning. It was the first grocery
store to cater to the needs of the Chinese in the downtown area. Almost at the same time
as Sobev’s began to sell Chinese items, Mary Jane's, in response to a request by some
Chinese who came in and asked for special items, started importing Chinese groceries
from the mainland, specifically from the Chinatowns in Monireal and Vancouver, and set
up a Chinese comner in the store.2 The appearance of Chinese foodstuffs in the two stores
was of great significance to the Chinese in Newfoundland, because it eliminated the need
for Newfoundland Chinese to obtain foodstuffs solely from mainland Canada; prior to

that time Chinese ingredients were shipped entirely from the mainland.3

The first grocery store, however, owned and run by Chinese was opened only about
three years ago (June [986). With a self-explanatory name, the Magic Wok is devoted
solely to Chinese groceries, and pussesses a large varety of goods (it has a list of
350-400 items, much larger than Mary Jane's list of 200-250 items). With refatively
cheaper prices, this Chinese store draws more and more Chinese customers, What is
more, with the two stores complementing each other, the Chinese in St. John's can get

most Chinese food ingredients *

However, as far as the purchasing of Chirese ingredients is concerned, local stores,
such as Mary Jane's and Magic Wok, are only back-up sources. The first choice for
Chinese groceries is from the Chinatowns of mainland Canada. This kind of purchase
takes two forms: one is to order foodstuffs by catalogue, or through long-distance calls;
the other is to bring foodstuffs back whenever any member of a family travels to

matniand cities where a Chinatown is located.

nterview with Nancy Maher, current manager of Maury J.ue's. Dec, 13, [989.

WM. Sing Luug Au. Nov. 21, 1989.

*Two other stores need mentioning here. One is a Chinese grocery store eswblished in the Quidi Vidi
Lake area around five years ago. [t remained open for about two years before it was closed. Another is the
Curry House at the west end of Water Street, St. John’s. a small store for Oriental groceries with one corner
devored to Chinese foedstuffs. Strangely enough, none of my informaars have been there.
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The Pings usually order through a catalogue or by telephone from Vancouver's
Chinatown once a year, just before Christmas. The usual foodstufts ordered are listed by
Mrs. Ping as follows: dried mushrooms, sausage, dried duck, driza bean itk cream in
tight rolls . .. (Feb. 12, 1990).3

With much larger families, the Aus and the Hongs order and buy food ingredicnts
more frequently from the mainland. The Aus order by telephone from Toronto or
Montreal, two or three times a year. The shipment takes only about ten days (Mr. Au,
Nov. 21, 1989). The Hongs just buy foodstuffs from any Chiratown in Canada three
times a year. Whenever any member of the family goes away to the mainland, when it i
convenient, he or she will bring home as much Chinese foodstufts as puossible from
Toronto, Vancouver or wherever there are Chinatowns (Mrs. Hong, Nov. 22, 1989). A
sample list of the ingredients trom the Aus and the Hongs includes "instant noodles, soya
beans, quail eggs, onions, lotus seeds, ginseng, straw mushrooms, oyster sauce”. There
are two reasons tor importing the ingredients from the mainland. One is the price factor,
as was explained by Mrs. Hong, "It is cheaper there from Chinatowns” (Nov. 22, 19K9).
Another is the variety factor, for you can "order something you can’t get from St. John's”
(Mr. Au, Nov. 21, 1989).

2. Harvesting the Fruits of Nature

While purchasing is the major way of obtaining food ingredients for the three
Chinese families, other ways of obtaining food arc nonetheless employed. The first
among these is to utilize the natural substances provided by Newfoundland's sea and
forasts. Fishing and berry nirking are two common activities ir this respect. Mrs. Au said
that her husband and her brother-in-law often go salmon fishing on the weekend during
fishing seasons, both for physicul relaxation and enjoyment. Besides, they can make

delicious dishes of fish fresh from the waters. The caplin season is familar to them, but

3A list of food ingredients found in the Ping’s sturage room obrained through ordering by citalogue i
contained in appendix D.
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the families seldom keep caplin in large quantities, nor for a long time. Berry picking for
them is fun; for the Aus, it is mostly the young girls who engage in this activity. It is the
same with the Hongs. The male member of the Hong family, however, also takes part in
it. Dr. Kim Hong went to the country fast summer, and picked lots of blueberries for
home consumption. After picking berries (blueberries and raspberries), the Hongs wash
them, put them in plastic bags, and place them in the deep freezer. Berries are used in
making pies, cakes (see Figure 8), muffins, pancakes, or are eaten fresh with ice cream,
The Hongs also make berry jams. These kinds of berries can be kept for three or four

manths, or even longer.
3. Home Gardening

Growing vegetables during the summer season is also a practice among the three
families. Their backyards are used for this purpose. By the time I conducted fieldwork,
however, only the Aus and the Hongs were engaged in home gardening activity. Since
the Pings are an elderly couple at home alone, they stopped home gardening a long time
ago. The Aus plant a limited variety of vegetables on a relatively small scale. The home
garden vegetables for the Aus are snow peas and green beans. The vegetables they plait
usuaily need little care, since they are so fully engaged with their businesses. The Hongs
have a much bigger garden, with more variety of vegetables. They plant snow peas,
lettuce, green onions and turnip tops during the summer season (Figures 9-10). The
vegetable garden is taken care of by Dr. Kim Hong’s mother, who came to St. John's
with him tn 1953,

Taking part in home gardening is obviously not done by these two families simply
because of economic need. The two families are well established in St. John's, and they
do not feel they have to save money on food; rather, gardening is more of a hobby. Mrs.
Au, the caretaker of her family’s vegetable garden, said: "I love working on the vegetable
garden during weckend . . . It is just for fun” (Nov. 21, 1989). Mrs. Hong also said, ". ..
for fun, to grow your own vegetabies, plus, ah, you save a little money, I suppose, not

that much, you know, because just for tun . . ." (Nov. 22, [98%). And no doubt, the



Figure -: The Cake Made by Mrs. Hong with Raspberries
Picked by the Family from the Countryside






Figure 9: Snow Peas Grown in the Hongs' Garden
(August 5, 1990)






Piqure 10: Turnip Tops, Chinese Cabbage and Gresn
Onions Grown in the Hongs' Garden
(August 5, 1990])






78

yuality of produce is another reason that they enjoy gardening, as vegetables from their

own gardens are fresher than those purchased from supermarkets.
4. Exchanging

Foodstuffs obtained through e.-change are common among all three families. The
Hongs send out food as gifts to, and receive food as gifts from, their friends, either here
or in Toronto. Mrs. Hong mentioned that they receive food ingredients such as moose or
caribou meat from friends in Newfoundland and BBQ pork, chicken or sausage from
their friends in Toronto. These foods -- BBQ pork, chicken and Chinese sausage -- are
much sought after by the Chinese. While here in St. John's, they have to be ordered in
advance; in Toronto they are readily available. The Aus and the Pings are especially
familiar with the practice of exchanging traditional festive food specials, such as zong =i®
and moon cakes. Mr. Au expressed it, "We exchange moon cakes or other things with our

relatives or friends, let them try and taste to see which kind is good .. ." (Nov. 21, 1989).

Ways of obtaining food ingredients for the three families assume these four forms,
purchasing, harvesting the fruits of nature, home gardening and exchanging. There are
two lorces at work here, continuation and acculturation. For the major means --
purchasing -- the three families have one thing in common, namely, obtaining Chinese
ingredients, either at local stores or from sources outside St. John's. This desire for
Chinese ingredients is also manifested in the vegetables that they grow in their own
backyards -- Chinese greens. Food exchange is another way in which Chinese foodstuff
asstmes an obvious importance, for the food exchanged includes traditional Chinese
testival tood specials. The only exception is food through harvesting the fruits of nature.

As they are the produets of the local Jand, they are of 1 local nature.

®Zuete ot is a special food eaten at the Dragon Boat Festival. For derails about this celebration. see the
seetion on festival foods, Chapter V1,
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B. Food Selection

To seleet is to choose what is considered as best, or most suitable From a group.
Food selection involves choosing foods that are best or imost suitable for some persons or
group of people. This suitability of food may be regarded as a variable in that some toods
are best or most suitable 10 a certain group of people. but not to others. Henee, to i greut
extent, suitability of food is what people think it to be, governed by the value system ol
food behind that people’s choice. In Lewin's view, the value system influcnces the
people who are responsible for tfood selection, who, in turn, control the movement ot
food from one section 1o another. Lewin designates the person doing the buying of foud
as "gatekeeper” (177), and insists that the psychology of the gatckeeper should be studied

so as to understand food habits.

{f we use the term “"gatekeeper” to refer to the person who controls the Tood channel,
there are different "gatekeepers” for the different ways of obtaining food ingredients.
Among the four ways for my three informant familics, the person doing the buyiag is the
"gatekeeper" for the purchasing channel. The "gatekeeper” for home gardening is the one
who cares for the vegetable garden. The "gatekeeper” for using non-dumestic sources is
the person who engages in the activities. For the exchanging method. this is different, for
the "gatekeeper” here is shared by both persons giving and receiving food, and the retusal

of the food by the recipient can block the passage of food through this channoel.

It is important to study the psychology of the "gatekeeper” for cach of the four
channels to understand food selection by the three Tamilies. However, for this section, |
will only examine the psychology of the "gawckeeper”™ tor one channel, namely,
purchasing. I made this choice tor two reasons. Firstly, the “gatekeeper” for three families
is exclusively the wife, or the homemaker, of cach family. This focuses my study on one
group of people, the homemakers. Secondly, since purchasing is the major means of
obtaining food by the three lamilies, a study of the “gatekeeper” for this channel can
reveal, 10 a large extent, the value system behind their food selection as 3 whole. This
study will be followed by an ¢examination of the characteristics of foodstully selected by

the three famifies.
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1. Decision Making

As far as purchasing ot food ingredients is concerned, homemakers of the three
famivies are “gatekeepers” lor food selection. The psychology of the "gatekeeper”, in
Lewin's view, includes a great variety of factors, which he has classitied under two
headings: cognitive structure and motivation (177-85). One of the most interesting factors
examined by Lewin is "cultural availability” of food, which is recognized in such &
phrase as "food for us”. This can be understood as food for one ethnic group, or for the
children, or for the husband (178-9). Since my study is on three families, this "cultural
availability” may be recognized as "food for my family". Linked with this notion of
"food for my family" is the value system of each homemaker. When the homemaker
engages in the buying activity, decision making for the food ingredients is an important

rellection of the psychology of each homemaker.

Many issues can be related to the decision making process in a food ingredients
buying situation. Here, however, [ would like to examine only three basic issues, namely,
nutrition, family preference and cost. These three issues are basic in that the foremost
function of eating is tor survival. To provide basic food nutrients that humans need for
basic functioning and sustenance is the first concemn in food select:on. Hence nutrition is
one of the issues that a fond "gatekeeper” is first concerned with. Family preference is
another concern for the "gatekceper”. as the like or the dislike for a certain food item by
members of the family will have an effect on the "gatekeeper”. In this way, the family
members play an indirect role in the decision making process of the "gatekeeper”. Thus, I
assume family preference is a great concern of the homemaker. I assume that the cost of
food ingredients may have arole in the decision making for food ingredients by the three
familics. As all these three issues are involved with the decision making process. finding
out the attitudes towards these three issues can reveal, 10 a certain extent, the psychology

of the "gatekeeper” in a buying situation.

My fieldwork found that cost is the least important factor among the three, This is
cxplicitly expressed by Mrs. Hong and Mrs. Au. Mrs. Hong gave an example to illustrate

the point:
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... For example there is ground beef. In store there are three kinds of ground beel,
ok, different prices, | pick up the top price. because there is less fut, Ok, | don’t care
how much it cost, but I am concerned about the health, you sce . .. L prefer the lean one.
althouph T paid a little more . . . (Nov. 22 [989).
But when nutrition or cost is balanced with tamily preterence, preference takes the upper
hand; as Mrs. Au said, . . . for whatever we like, we don't care aboul the price, you

know whatever it is good, we buy it . .." (Nov. 21, 1980),

Mrs. Ping, while agreeing with the imporance ol nutrition in diet, places more
emphasis on family preference, as is clear in her statement, ", . . T will buy things to

please the family whether they are nutritious ornot .. ." (Feb. 12, 1990).

Mrs. Hong is more affirmative when asked whether she bought some tood o please
her family: she answered, "OF course, that's the most important. Whatever | think that
they will like, you know. If [ know they worn'teat it, Tike kidney. 1 don't buy it, hecause
nobody will eat it, kidney or liver . . . [ buy whatever ¢verybody will cat” (Nov, 22,
1989). It is clear from the above yuotes that nutrition and prelerence assume very
important roles in homemakers™ decisions to buy specitic food ingredienis, and cost
usually comes last. Nutrition here is culture-based, however, rather than science-hased.
Just as the popular saying goes, "one man's meat, annther’s poison”, what une thinks is
nutritious might not be so regarded by another, [t is more often the case with peaple from

different cultures. An illuminating example comes from my feldwork.

While people buy nutritious tood, there are times thit peeple buy things just
please the family. which may not be healthy. When asked whether she buys any kind ot
food which she does not think necessarily 2ood for heaith 1o please certain memhers of
her family, Mrs. Au’s answer was in the positive. She mentioned such items as candy
bars and potato chips for the children (Jan. 19, 1990}, As far as caloriey are congeerned,
they are high. In Chinese culture, eating too many sweet things is not considered good for
one’s health. Potato chips. with so many steps in their processing, are also not very

nutritious.



The Chinese hold their own views on nutrition which differ from those of people
{from other cultures as well as among themselves. However, the three families here view
a nutritious meal largely in the same light. Mrs. Hong considers a nutritious meal to be a
"well-balanced one with both vegetables and meat (chicken or fish)*. She emphasizes the
serving of vegetables at every supper by saying: "I always serve vegetables” (Nov. 22,
(989). Mrs. Au’s list is almost the same: vegetables, chicken, fish. And the Pings’
important clements in a meal are “iots of vegetables” (Feb. [2, 1990). Their words

indicate that all three families regard a balanced meal as nutnitious.

When I say cost is the least important factor, [ do not mean that the three Chinese
families do not consider it at all. Mrs. Hong's explanation to my question may serve to
illustrate the point. When discussing why she did not buy any ready-to-serve food. she
said: "because it is a big family, we have eight in a tamily. And if you by this, it is more
costly . . . I prefer home-made, you know, home-cooked meals than buying ready-to-
serve dinner . . . and definitely this is not more nutritious . . ." (Nov. 22, 1989). The above
explanation shows that the three families do consider the cost, for it is the first reason
given. Cost, however, 15 considered in relation to the other two factors. nutrition and

family preference.

Alter examining the three factors influencing decision-making in food selection, it is
clear that, while nutrition is emphasized by the three families, preference has a much
stronger hold, and cost is relatively less imporiant. Here I would disagree with Ree’s
conclusion that homemakers with a higher level of education are more concerned about
nutrition than those with a lower level of education. And those with a lower level of
education are more concerned with preference (1959:30). 1 would rather suggest that
attachment 10 famity preference has little to do with education. In the case of my three
informant families. it is a demonstration of a homemaker’s concern tor the family
members. For immigrants in a foreign country, the content of preference in tood mav be

viewed as an index to <thnic identity.



83

2. Characteristics of Food Ingredients Selected

Choosing foodstuffs is an on-going activity. und is governed by social, ceonomic
and psychological factors. Hence, in the strictest sense, it is difTicult o generalize abow
these characteristics. Nonetheless, { will still endeavor to analyze. in this scction, the
characteristics of the food ingredients selected in the hope of finding out some basic ideay

about tood for the theee families.

As was discussed in the previous part, purchasing of food ingredients hy the three
families takes place at both local stores and Chinatowns on the mainfund. Food
ingredients ordered and brought back from Chinatowns, needless 10 say, are ol Chinese
nature. Hence for this section, I will only analyze the characteristics of tood ingredicnts
seiected by the three families bought at local stores. To do this T have collected the
grocery bills from the three families for one week, a xeroxed copy of cach bill for three

families 1s included in appendix D.

The three sets of bills, first of all, prove that their most frequented source ol food
ingredients is Sobev's. The Pings and Hongs cach gave me one bill from Sobey’s. The
Aus, though providing me bills from three places - Sobev's, Dominion, »nd the CO-OP -
shopped for must of their food ingredients from Sobeyv's. This cun be seen from the
proportion that the Aus spent in Sobex's out of the total amount for that week’s

consumption of food.

Total $261.412

Sobey’s $122.84 47%
Dominion $88.51 34%
co-0P $50.08 19%

Other characteristics of tood ingredients selected for that week can be hetter viewed
il examined by categories. I have categorized all the food items into six classes, namely,

starch, meat and seafood’. dairy products, vegetable and aeocery, Truit, heverages: all

) hav: included eggs in the mieat category since they provide protein. and are thus an alternative to meat.
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other items, such as oil and candy, come under the catcgory “others”, which is not
included here. The fotlowing is a list of the above categories lor the three families, with
information about the total morey spent for the week, the amount spent on each category,

its percentage, and place among the six categorizes.

Table 2
Amount of Money Spent over One Week by Goods Category

Pings ($48.59) Aus (5240.11) Hongas {($182.81)}
Category $ % # $ % ] $ % #
starrh 7.009 13.99% 3 43.70 18.1% 3 16.1 8.91 3
meat
& Bea 17.50 35.313 1 125.56 5§2.29 1 112.55 61.57 1
food
dalry 6.42 12.87 3 16.89 7.03 4 17.33 9.48 2
vegeae- 4.44 8.76 5 59.04 24.5% 2 12.99 7.11 4
taklen
frute 4.78 9.43 4 2.49 2.3¢ 5 T.23 3.95 6
bever- 0.89 1.76 S 2.98 1.24 6 12.74 6.97 S
ages

It is important to more fully explore the above categories, as thev reveal interesting

characteristics.
a. Meat and Seafood

Meat and seafood for the three families falls largely into two classes -- raw and
prepared. The first point to stress is the propertion of prepared meat to raw meat. Raw
meat is dominant for each family’s weekly selection (Pings 84.69%. Aus 64.37%, Hongs

54.91%). A notable fact here is that the Aus” percentage of raw meat is much lower than
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the other two families, which means that the Aus use more preparcd meat than the other

two.

For the three families, apart from delicatessen products, the variety ot meat is

limited. The information summarized in the following tabkle supporis this:

Tabla 3
Variety of Meat Purchased by the Three Families
Pings Aus Hongs
beaf (Btew, oxtail}, pork(plg‘s feet, beef (stew,
pork{shoulder chops}, chops), chicken, ground}, sliced
ham, chicken clamse (canned) , pastrami, chicken,

tuna, eggs pork(rLam, chops}

Meat varicties are limited to pork (three families), chicken (three Families), beet (two
families), clams and tuna (one family). There is another noticeable factor, namely,

small variety of seafood is present in their bills (clams, tuna).8
b. Starch

Starch for the Chinese mainly comes from rice and wheat flour, with rice the
southem staple grain and wheat the northern staple. However, among the three families,
neither rice nor flour is bought on a weekly basis. Hence starch here means all items
functioning as starch from the three bilis. To be more specific, starch items are flour
products like noodles, oats, cereal, donuts, bakery items, pizza, and potato chips. Another

feature of this list is that all items are prep:trm.l.Q

BStrangely enough, there is no fresh fish on all the bifls from the three families. However, this does oot
mean that they do not consume fresh tish. One example is that among the three dinners 1 observed. two
dinners contained fresh fish (see page [22).

*Certain items such as pizza may not fit well in the slarch category, for the toppings of a pizi niy
consist of cheese. meat. or even vegeables or fruit. Since the basic stulf uf pizza is Hour, however, |
include it in the starch category.
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In the Pings’ bill, the starch category includes white bread, pizza, potato chips and
kaiscr rolls, In the Aus’ bili, there are Cris/Arrowroot, Kellogg's Froot Loops, cereal,
donuts, white bread, pizza, and bakery items. And in the Hongs' bill is white bread, hot

dog buns, Kraft Italian noodles, Quaker oats and Kellogg's Rice Krispies.

The above-listed starch items for the three families demonstrate a few interesting
[eatures. Firstly, taey are exclusively non-Chinese products. Secondly, the Aus have the
biggest percentage of starch foodstuffs (Pings 13.99%, Aus 18.19%, Hongs 8.89%), and
the greatest variety. Apart from the white bread that the three have in common, the Aus
have several other kinds of starch for cold breakfast and snacks, e.g. Cris/Arrowroot,
Kelogg's Froot Loops, cereal, donuts, chips, pizza and health foods. The other two have
much a smaller selection (e.g. Hongs: hamburger and hot dog rolls, Italian noodles, oats

and Rice Krispies; Pings: rolls, pizza and potato chips).
¢. Vegetables and Groceries

Vegetables and groceries include fresh or canned vegetables, or vegetable-based
seasoning such as ketchup. For the week, the Pings bought mushrooms (canned), green
beans, garlic and ginger root. The Aus had broccoli, iceberg lettuce, green onion,
tomatoes, other items listed as produce, and ketchup. The Hongs had peas (frozen), green

onion, cauliflower, tomatoes, potatoes, and other items listed as produce.

Vegetables from the three bills are in four forms: fresh, canned, frozen and
processed. Canned vegetables are only found with the Pings {canned mushrooms), and
the (rozen vegetable is from the Hongs (frozen peas). There is only one processed
vegetable item, ketchup.  The majority of vegetables are fresh. Therefore, the
consumption of fresh vegetables can be said to be a common feature for the three
families. [n this category, the Aus are distinct from the other two with regard to

proportion (Aus 24.59%, Pings 8.76%, Hongs 7.11%) and vanety.



d. Dairy Products

The dairy products in the Pings™ bill are yoghurt, fresh milk, and Carnation milk.
Those in the Aus” biil are fresh milk, evaporated milk and yoghurt. The Hongs have
cheese slices, tinned milk, fresh milk and peanut butter. Dairy products assume a very
small proportion for each family (Pings 12.67%, Aus 7.03%. Hongs 9.48%). The varicty
is limited to milk (fresh for the three families, tinned for the three, evaporated tor one),

cheese (for two), yoghurt (for two) and cream (for one).

e. Beverages

Beverages in the Pings’ bill are Kool-aid, cherry and grape juice. The Aus have
coffee and apple juice. The Hongs have Tang drinks and tca bags. Milk should also be
included in this category. The proportion for beverages is small (Pings 1.76%, Aus
1.24%, Hongs 6.79%). Juice is present in every bill (Pings: Kooler Cherry juice; Aus:
apple juice; Hongs: Tang drinks), Coffee is found on the Aus’ and Hongs™ lists, tea on
the Hongs'.

f. Fruit

Fruit items in the three bills are as follows. The Pings have dates, pears, and
bananas; the Aus have bananas and pincapple; the Hongs have pincapple, pincapple
chunks (canned), grapes and apples. The fruit for each family is in two forms, (resh and
canned. Only the Hongs have canned pineapple chunks, and the Pings, pitted dates; the
rest of the fruit is fresh.

C. Summary

The ways of obtaining food ingredients by the three families can be summarized as
follows. The major means is purchasing, which includes shopping at the local
supermarkets and stores in St. John's {with Sobev’s the most frequently visited plice tor

meat and vegetables, the Magic Wok and Mary Jane's tor groceries), and inporting from
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the Chinatowns of mainland Canada. Apart from this, there exist three other
supplementary means, namely, harvesting the fruits of nature (fishing and berry picking),
home gardening and exchanging. Among the four ways of obtaining food, the three
immigrant families demonstrate their continuation of old world food habits in the
following aspects. The first one is their attachment to Chinese food ingredients, indicated
by their practice of importing Chinese foodstuffs from mainland Canada and their
frequent shopping at Sobey's chain stores, which cater best to the Chinese needs among
all the supermarkets in St. John's. Secondly, they plant Chinese greens in vegetabie
gardens, crops such as snow peas, Chinese lertuce, turnip tops and green onions. Thirdly,
they exchange traditional Chinese festival food specials, such as mooncakes and zong zi
among friends and relatives. In harvesting the fruits of nature, the three families

demonstrace their adaptation to the local culture.

One week's food selection by the three families at local stores reveals interesting
features, All the starch, beverages and dairy products categories are largely non-Chinese
items (as is the prepared meat) which reflects their acculturation aspects. The remaining
categories are inc‘ications of continuatior by the three families as they are more related to
traditional Chinese beliefs and practices. For vegerables and fruit categories freshness is
the striking feature, a reflection of a popular Chinese belief: rhe fresher, the better for
health. Among meat and seafood items, some are quite unusual to native Canadians. One
i5 "oxtail", another is "pig’s feet”. Both are used for making soup. In Chinese popular
belief, either kind of soup can help build up energy. They are good for the elderly and for
growing youth. Another evidence of continuation is the lack of variety and small amount

of dairy products consuined by the three families.

This continuation of Chinese traditions is obvious in the variety of meat purchased
by the three families. Pork and chicken were bought by all the three families for that
week. This may indicate that pork and chicken are their favorite meat, which coincides
with those of the mainland Chines: for "pork. poultry, and eggs are most favoured” in
China (Barer-Stein 1976:110). How=ver, beef, the favorite Western meat, is also present

in two bills, which is an indication ot acculturation. On the whoie, however, the selection
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of starch, dairy, beverage and the prepared meat categories is more of localized character,
and vegetables, fruits and raw meat, more of Chinese. In short, the two forces of
continuation and accufturation are evident in the two areas discussed: ways of obtaining
food and the selection of food ingredients. Having examined food ingredients, I will now
turn to the topic of meals, including the entire process of how tood ingredients arce

prepared for them.
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Chapter V: Meals

After all the food ingredients are obtained, the next step is to prepare meals for the
table. Accordingly, my discussion on procurement of foodstuffs in the previous chapter
will now move on to the discussion of meals. The study of meals iucludes food
preparation, actual cooking methods and the consumption of food. The above specific
research areas will naturally lead to the study of material objects in relation to meai
preparation and consumption. The chapter will contain three sections: the First details
one week's menu for three tamiiies, the second examines three meals that I observed

during my fieldwork, and the third summarizes the findings.
A. One Week's Menu

This section first presents a2 week’'s menu of the three families, followed by an
analysis of (he menus presented. Specific issues, such as meal patterns for these families
and characteristics of the menu, will be examined in particular. I prepared a one week
menu calendar for each family, sent out the material and received responses through

correspondence (see appendix C).

For the convenience of analysis, I have arranged the three menus in the following

table, in the order of breukfast, lunch, supper and snacks.

Table 4
One Week’s Menu for the Three Families
Breakfust
Pinge Aus Hongs

o Kellogg’s Corn tea and toast Franch toast

Flakes, tcast
T Quick oats, tea, toast, fried rice

toast fried eggs with egyg & sausage
W boiled egg, rice soup, fried eggs, toast,

toast toast grapefruit



Th

Su

Th

Ju

Quick catse
bacon & egg,
toast

Quick cate

toast, bolled egg

hash

fish & potatces

home-cooked beans

sausage & beans
sausage & beans

pork aoup

noodles,
with pork

Boup

rice, broccoli
with beef,

Chinese cabbage
soup with pork

rice, soup with
pork, green beans
with beaf

9]

tocasgt E tea,
tea biscuits

tea, toast, ham

boiled eggs.
hot dogs., toaset,
tea, hot milk

none
Lunch
apple

rice soup

ham & cheese
sandwiches

macaronl calad
ham sandwiches

ham sandwiches

ateamed rice,

catmeal, toast

cereal and milk

tea, coffee,
juice, milk

orange

naone

bring own sandwichea
to school or work

the same

the came

the same

the same

Chow Mien (noodles
with meat and

vegetables)

roast turkey,

white fungues sCUp potato, carrot,
with pork, broe- cabbaga, vice,
coli with beef, gravy
chicken with
potatoes in black
bean sauce, salt fish

Supper
rice, beef and graen spaghetti,
beans, roast duck, lektuce salad,
black bean, oxtail garlic, fresh
s0uUp fruits
rice, ground meat, rice, pork c¢hop
halibut, green peas with BBQ sauce,
with egg pasta with vege-

tabler, szlad,
brocceoli & shrimp



o rice, stew maat vegatbtable soup, rica, pan-fried ced,
with black beansa, meat ple, steamed cod, vage-
fish steamed with pineapple asguares, table salad, rice
bean sauceas shortbread cockies

Th rice, steamed rice, tomatoes & beef stew with
chicken, chi- beef, Chinese saus- carrots and po-
nesa vegetable ages, winter melon tatoes, rice,
soup with pork, soup with pork fresh fruit
beef with curry
potato

F rice, canned wonton soup with sweet & sour
tomato soup rice, noodles, meat balls,
with pork, fried rice with broccoli with
chicken, beef carrots, peas shrimp, steamed
with green pep- and egg sglmon with
per, celery black beangs, rice

s steak, wvegetable macarcni with beef rice, chicken
and pork soup and spaghetti sauce and soysauce,

tomato soup with
beanes, fruits

Su boilad dinner, friad chicken and left over tur-

roast pork

friaes

Teu Breuk, or Snucks

toast & tea,
can fruit with
cream, coffeea,

tea cooklies, cake,
fruic, blscuits,
shortbread cocokies,

key

tea, apple pie,
cake, rice
crispy square,

tes, hot roll, hot milk, hot cho- cheese &
frult, cookies colate crackers, milk,
with cheese, coffee

roll

I will now examine two aspects of the menu: meal patterns for the three families and

characteristics of the menu.
1. Meal Patterns for the Three Families

Meal patterns for Chinese in the homeland have been described by such scholars as
Chao (1963}, Lo (1972) and Barer-Stein (1979). Meal patterns vary considerably from
different regions and nationalities. As China has an area of 9.6 million square kilometers,

and 36 nationalities, it is impossible 1o give an all embracing meal panern for the
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Chinese. Previous Chinese foodways scholars are well aware of this, as can be seen from
their technique of dealing with the meal pattern issue by regional or nationality divisions.
Barer-Stein mentions meal patterns for Northern Chinese and the Han Chinese (1979:

117), Chao presents meal systems for the Chinese in Anhui Province and those for other
places (1963: 3-4).

Barer-Stein's description of meal patterns should be noted here, for they reflect
those of the Chinese from the birthplaces of the heads of my three informant families in
China. ". . . breakfast is a bowl of CONGEE or JOOK: hot rice gruel . . . served with
pickles, salty side dishes . . .. The noon meal . . . is a smaller version of the ¢vening
version of the evening meal: soup, a rice or wheat dish, vegetables, and fish or meat, it

possible .. ." (117-8).

Meal patterns for the three families can be drawn from their one week’s menu.
Table 4 yields the following meal pattern for the three families: three meils a day with a
tea break or snacks once or twice a day: quick breukfast, {ight lunch and a rich supper.
The above is true for the Pings seven days a week. Sundays is an exception for the Aus
and the Hongs, when two meals are served. One more variation is that the Pings have a
hot lunch every day, while the Aus and the Hongs have, on the whole, a cold lunch on

weekdays.
2. Characteristics of the Menu

Though the three-meals-per-day pattern of the above three families can hardly be
identified as cither specifically Chinese or Canadian, further investigation into the details
of their menus leads to the generalization that their meal patterns resemble the Canadian
pattorn, “a quick breakfast, light lunch and evening dinner” noted by the Toronio
Nutrition Committee in 1967 (42). Within the meal pattern, evidence of substantial
acculturation and continuation can be found. But the degree of acculturation varies with
each meal of the day; to be more specific, there is a higher degree of accuburation tor

breakfast »~d weekday tunch, a lower one for evening meals and weckend lunch. An
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examination of the contents of the food served at each meal by the three families will

ilustrate this point.
a. Breakfast

For convenience of description, I would like to borrow Norge Jerome's terms: core

! Here I will use the term core irems to refer to food

items and secondary items.
ingredieats or food items with high frequency of use by the three families. To L: more
specific, the food items used by all three families will be included in this category. Those
used by two families will be designated as secondary items. Those which appear only In
one menu or used by only one family will be placed in the category of other items. The
core items for breakfast are toast, cereal, eggs, oats, milk, and tea. Other items are rice
soup, fried rice, grapefruit, coffee, juice, tea Ei;cuits, hot dogs, and bacon. Except for tea
and cggs, all the rest of core items for breakfast are foreign to native Chinese. Even
among the other items, only rice soup and fried rice are familiar to the Chinese. This
majority of local ingredients makes breakfast more of a local nature. Compared with a
noemal Chinese breakfast made up of rice porridge accompanied by salted vegetables,
breakfast for the three families here is much more localized, much more readily ideatified

with that of North Americans.
b. Lunch

Lunch for the three families huas to be dealt with in terms of weekdays and
weekends. It is quite individualistic for each family. Weekday lunch for the three families
is dilffecent from that on weekend. Generally speaking, weekday tunch is either cold food
or simply-cooked meals. The Pings have a hot and cooked lunch every day. The Aus

have cold junch most of the time, with only one hot lunch for weekdays and a hot lunch

erome used four erms 1o express preferences and needs in food consumeption frequencies by his
informants. These four terms are cove items. those with a very high frequency of consumption scores.
veremonialinarginal dieeary {tems, those foods receiving very low frequency of consumption scoees.
sevemdary core fems, those with intermediate frequency ratings, and peripheral items. those with fow
trequeney scores (197350 (03,
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on Sundays. The Hongs™ weekday lunch is uniformly cold, but weekend lunch is well
prepared. On the whole, lunch tor the three families can be said to be ol a tighter nature.
for they are either cold lunch brought to work/schoo! for the Aus or the Honas, or are

]
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simply prepared meals as those of the Pings un both weekdays and wechends.,

As far as the details of lunch are concerned, cach family hus its own core and
secondary iterns. The core items for the Pings” lunch are sausage, beans, and pork soup.
Other items are fish and potatoes, hash, and noodles. The Aus have ham or cheese
sandwiches as their core luach item, as well as other items such as ruit, rice svup and
salad for weekdays and a large dinner for Sunday. The Hongs have sandwiches (lurkey or

tuna) for all the weekdays, and a big lunch tor Saturday and Sunday.

A light lunch for the three families is an explicit manifestation of the compromises
they have made within the larger social framework. For two familics, the Aus and the
Hongs, cold lunch is necessary because of their short junch time cither between classes,
or while at work. This pressure is felt 10 a much greater degree by the Aus, hevause buth
Mr. and Mrs. Au are looking after two businesses simultaneously, and working six days a
week. As a result, even on Saturday, while the Hongs can sit down around the table and
enjoy a more diversified hot funch, tbe Aus still have the same cold lunch. The Pings
have enough time to prepare and eat i hot lunch every day, for Mr. Ping goes 1o his
laundry whenever he wants to, and it is only two or three minutes™ walk across the street
from his house, Pings™ lunch is light, however, compared with their cooked supper. This
has something to do with Mrs. Ping’s viewpoint. A native Newfoundlander by birth, she
prefers to have a light lunch, and even one supper a day is too much for her with regard
to the time it takes to prepare. Her words, "I dun't want to be chained W the Kitchen all
day long” (Nov. |9, 1989), fully reveal her attitude. Mr. Ping’s advanced age, amd, no
doubt, the habit of cating hot food before he came to St. John's, however, also play a rule
in the couple’s hot lunch practice. Therefore, ¢ither the weekday cold lunch and weekend
hot lunch for the Aus and the Hongs, or a light hot lunch for the Pings, are determined by
their social environment. This conforms to Goude and hiy fellow scholary” theory of

effects of work and leisure schedules on meal formats (1984:143), In a similur vein, the
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Pings’ hot lunch for the benefit of the aged can be said 10 be one of the compremises they
have made with regard to their physical conditions, although the earlier practice of

having a1 hot lunch may also have 2 role to play in it.

This work/eisure schedule effect on meal formats is also manifested in the large
meals they have on weekends. Sunday lunch or brunch for the Aus and the Hongs is the
biggest meal of the whole week, with both more variety and more “festival food" items.
However, the Aus’ food ingredients are typically Chinese (white fungus soup with pork,
black beans) whereas the Hongs” are, to a large extent, Western (roast turkey, gravy). The
most distinctive feature is that the Aus’ lunch on Sunday is like one on a Chinese festival,
tor white fungus soup is not a daily eaten meal ingredient in China. Further stiil, the use
of black beans is a typically Cantonese practice, for the taste of it in food is often termed
as that of "village flavour” by overseas Chinese. Hence the biggest meal of the week for

the Aus is Chinese in character.

On the Hongs™ table, turkey is prominent. This also conveys a festival feeling, but it
is that of Western culture, for turkey is, as is well known, often related to Western

lestival celebrations such as Christmas or Thanksgiving.

This dramatic altermative for the Sunday lunch serving as the biggest dinner of the
week is not a part of the Pings®™ menu. Having only the nuclear family members together

on Sunday, Mr. and Mrs. Ping observe the same pattern as weekday lunch.

The above features manifested by the lunch of the three families reveal that the
yuick weekday lunch and the heavy and more complicated weekend lunch for the three
lamilies is in accordance with the rhythm of the larger social framework. It is an explicit
expression manifesting their acculturation in the host society, an inevitable response to
their social envirooment. Within the meal structure, however. while the Pings’ shows no
obvious characteristic in this regard, the Aus and the Hongs share the same practice of
making the Sunday noon meal the biggest of the week. They contrast with each other,
however, since the Aus make a typical Chinese meal and the Hongs a typical localized

U,



C. Supper

Supper is the main meal of the day tor the three families. Tt is rAch in the variety of
its dishes, as is shown in their menu. The core items for the three families are rice, meat
and seafood dishes, vegetabies and soup. The secondary core item is desseri. Other items
are salad, fries, and macaroni. Here, many kinds of jood of diftferent cthnic origins can be
found, such as Italian (macaroni, spaghetti), or American (salad, turkey, shortbread
cookies, French fnes), Nonetheless, supper is the meal in which distinet Chinese

traditions are retained. This can be illustrated by the folowing clements.

The first element is the serving of rice in the supper by the three fumilies
(surprisingly the same, five out of seven suppers for each tfamily). Rive is served in
different forms: steamed rice, fried rice, rice soup, and rice noodles. As rive has been the
primary marker of the Chinese starch staple for the southern Chinese since antiyuity (the
heads of the three families are southern Chinese), the serving of rice at supper is certainty

a manifestation of a coatinuing Chinese food tradition.

Secondly, the dishes for supper are mainly in Chinese style. Except tor a small
portion of the supper which is of non-Chinese origin, yuite a number ot dishes are
familiar 1o native Chinese. They are: black bean and oxtail soup, vegetable soup,
Chinese sausage, winter melon soup with pork. broccoli with beef, stew meat with black
beans, fish steamed with bean sauces, stcamed chicken, sweet and sour meat balls,
broccoli with shrimp, steamed salmon with black beans, and wonton soup. Among the
above are some very distinctive Cantonese nems, namely, sweel and sour pork and the
use of black beans (salted, strongly lermented soybeans) 1o enhance a dish’s Havour.
This regional touch is all the raore ¢nhanced with the presence of "winter melen soup
with pork”, a dish largely claimed to have originated in the villages of Kuiping and

Taishan (Hoiping and Toisan), the birthplace of the heads of the three Tamilies.

The above charactenstics itlustrate well that supper for all three tumilies includes

sigrificant Chinese ¢lements. Compared with the other two meals of a day, breakfast and
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lunch, supper can better be recognized as a Chinese, rather than a North American meal.
However, the degree of ihese Chinese characteristics varies with each family.
Comparatively, the Ping’s supper is more Chinese than the others’ suppers. Wesiern
dinner is usually associated, by the Chinese, with the serving of salad and dessert. The
Pings' suppers were totally tree from these two elements, whereas the Aus served dessert
once, and at the Hongs® suppers, dessert were served three times in the form of fresh
fruit. They also server salad three times. Obviously, the practice of the Hongs contrasts
with both the Pings® total omission of the two typical Western items, and Aus' omission
of salad, Judged from this aspect -- the presence of salad and dessert -- the Pings' supper
may be said to be the most Chinese, the Aus’ somewhat Chinese, and the Hongs' the

most localized of the three,

Another fact that supports the above point is the presence of soup, a typical Chinese
meal feature, supported by the popular Chinese saying: You cannor call it a meal without
soup. The soup served at each Chinese meal functions more or less the same as the fruit
juice of Westerners, for better digestion. The Pings served soup five times during the

week, the Aus four times, whereas the Hongs served it only once.

Another supporting point is found in the content of supper. The Hongs" suppers,
according to their menu, are more international, with the presence of Italian food, pork
chops with American BBQ sauce, and Western fowl (turkey), although the overwhelming
number ot supper dishes are Chinese. Compared with the other two families, however,

the Hongs stand out, and the other two show a much lesser degree of localization.

On the menu vne more aspect should be noted. namely, the tea break and snacks.
The core items tor snacks are tea, fruit. and cookies. The secondary items are cake, milk,
and cottee. Other items are rolls, pie, rice squares, and hot chocolate. Here again, like
supper, both Chinese and local items are present. The most distinct item is tea. Just as
rice is the marker for the starch staple, tea is that for drink in China. Along with its
Western counterparts -- coffee and hot chocolate -- tea has been kept for snacks and

breaks in the three families,






rice und soup in 2 Chinese meal. In line with this assertion, the Pings® menu retains most
Chinese clements (grealest frequency of soup serving at the evening meal). Next comes
the Aus' menu, with a fairly frequent serving of soup (four out of seven meals), an
vccasional dessert (one out of seven), and the absence of salad. The Hongs' menu shows
many more Western features in the frequent serving of both salad and dessert {three for
cach), and the only one time serving of soup at supper, the main meal of the day. The
content of the Hongs® menu is more acculturated, embracing as it does both Italian and

North American meals,
B. Three Meals

The three meals in this section are three suppers that I observed with each family on
the following dates: the Pings on December 7, 1989; the Aus on February 6, 1990; and
the Hongs on December |, 1989. [ was there during the whole process, beginning with
meal preparation (o the serving and eating of the meal. A general description of my
observation will be followed by the presentation of the three meals in terms of utensiis
used in processing and cooking; ways of cooking; dishes on the table; food serving in
regard to the room where the meal is served, table utensils, method of serving, table
manners; and beverages. Information gathered from fieldwork will be described Family

by family betore it s analyzed.
1. Participant Observation
a. The Pings® Meal

The Pings eat supper ar 6:00 pm everyday. Both Mr. and Mrs. Ping take part in the
preparation of supper. At 3:00 pm. Mrs. Ping begins meal preparation by cleaning
vegetables and cutting up all the ingredients, getting everything ready for cooking. The

couking is done by Mr. Ping, especially the making of the dishes per se.

On Decemcer 7, 1989, T arived at the Pings™ home at 4:20 pm. Upon my arrival

there, Mrs. Ping phoned Me. Ping at the laundry and asked him to come home to cook
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supper. On the food counter were pork roast, cod fillet, chicken and beefsteak, all

defrosted. They had been taken out of the deep freezer (o thaw carly in the dav,

Mrs. Ping soon started the preparation. She began by choosing and picking {resh
vegetables (snow peas and spinach). Then she cleaned all the ingredients before cutting
them up. She cut green pepper into strips and broccoli into chunks (Figure 11).2 She then
prepared the meat and fish. She first cut a piece of beefsteak into shices, and placed the
sliced beefsteak in a small container for Mr. Ping to add other ingredients. Then she
sliced a few small pieces from a chunk of pork chop and put them in a soup pot. She
explained the use of the above ingredients to me while preparing the ingredients. She said
that the beefsteak slices were to be stir-fried with vegetables. Pork slices were o be used
in the soup to give it more flavour. The chicken was to be used whole in the boiling water
with only some salt rubbed on the surface of the chicken meat. Obviously, Mrs. Ping
knows how to cook these dishes, but she always leaves the cooking to Mr. Fing. Her
preparation of ingredients went on until five o'clock, when Mrs. Ping took out a pot, put
some rice in it, filled it with cold water, and put the pol with a cover on the burner. Mrs.
Pirg explained that everyday at five o'clock she puts on the rice and, after it boils, leaves
the rice on the burner to be slow-cooked until meal time at six o’clock. Then the soup pot
with pork slices was put on the bumer, and left there 0 stew. Lastly, she put a large pot
filled with cold water on the bumer to let it boil for the chicken. By now Mrs. Ping had

finished her portion of preparation and went to sit and relax at the table.

Mr. Ping came home from work in the middle of her preparation of the ingredicnts.
A little after five o’clock, Mr. Ping began preparing the dishes. The first dish he made
was steamed chicken. He first coated the chicken with some salt. When the water in the

big pot was boiling, he put the whole chicken in, turned it over time and again (Figure

*The pictures of the Pings’ family making supper are not those for the meat | observed on Dew, 7. 1989,
but those taken on Nov. 4, {990, because the first rofl of film was spoiled. { am most grineful for the Pings.
for they tried to make almost exactly the same dinner | observed one year ago. The mors strtling
coincidence on Nov. 4, 1990 was that their son Bill. who was present the first 1:me | observed their supper.
happened t» conse back home for supper right betore the supper started. This makes my sccond abservation
all the morz: similar to the first one.















i2}. Half an bour later the chicken was ready, taken out of the pot, and placed on the

cutting board for Mrs. Ping to cut into small chunks (Figure 13).

Mr. Ping then began to cook the tish {fresh cod fillet). He cut a piece of one pound
fillet into eight pieces. He was using a Vision Cookware pot. Mr. Ping first put some
vegetable oil on the bottom of the pot, coated the fish chunks with the oil in the pot, put
in the salt, onions, brown sugar, soya sauce, black beans, minced ginger root and garlic,
and then added a little bit of cold water. After that, the fish was put on the burner and
was steamed for about 10 to 15 minutes. Shortly before the fish was 1aken off the burner,

some sliced green onions were added to the dish.

While the fish was being steamed, Mr. Ping added salt, black pepper, spinach and
green onions into the soup pot. After that, he broke one egg, beat it lightly to blend
whites and yolks, and then slowly poured egg in a thin stream into the broth, stirring
gently. As sgon as it boiled again, the soup was ready. The las: dish to make was stir-fry
vegetables. He first stir-fried beefsteak slices in the hot vegetable oil in the frying pan,
then all the vegetabies were added in. After a few minutes® stir and fry, the dish was
made (Figure 14). Now the dishes were all ready, and the table arrangement again was

taken care of by Mrs. Ping. It was six o’clock, the time for serving the meal and eating.

The following documentation will present data from my observations dealing with
utensils and equipment used, tngredients, ways of cooking, food serving and beverages.
The utensils and equipment used were first a cutting board and knife for cutting the
ingredients. A rice pot, frying pan, steam cookware, big boiling pot, and soup pot were
used for cooking. The following ingredients were at hand: green pepper, snow peas,
spinach, a whole chicken, eggs, pork. beefsteak, fresh fish, onions, green onions, garlic,

winger root, black beans, pepper, salt, vegetable oil, soy sauce.

Green vegetables were washed before cutting, the spinach cut into smaller pieces,
green pepper into strips and green onions into chunks. The fish was cut into chunks and

beetsteak cut into bite-sized slices, as was the pork. The garlic and ginger root were



Fig:-w2 13: Mrs. Ping Cutting up the Steamed Chicken
(November 4, 1990)






Figure 14: Mr. Ping Stir-frving vVegetables
(November 4, 1990)









Figure 15: The Pings Eating Supper
{November 4, 1990}






b. The Aus® Meal

Mr. and Mrs. Au are managers of two businesses, as previously described. They
work at the gas station in the moming and at the bar in the afternoon and evening. The
preparation, therefore, of supper everyday is usually made either by Mr. Au or Mrs. Au,
whoever can spare an hour or so in the afternoon. Having made an appointment one week
before, [ went to the Oriental Garden (the name of their bar near the Village Mailj at 2:00
pr on February 6, 1990. Mr. and Mrs. Au were both there attending to a few custumers.
Around 2:30 pm, Mrs. Au took me to her home at 25 Cherrington Street. Obviously. the
Aus had done some preparation earfy in the day, for on the food counter there were dried
shrimp, drie.! mushrooms, dried oysters, dried day lily, fungus, and rice noodies -- all
previcusly soaked in cold water. There were also a chunk of pork roast and some

beefsteak defrosted on the counter.

On arriving at her home, Mrs. Au treated me first to some of her home-made
steamed buns with meat stuffing and a cup of hot tea. Soon after, she started to prepare
l'or the meal. She made the soup first. She filled a big soup pot with cold water, put some
soaked-through dried oysters, ginger root slices, canned lotus, and straw mushrooms into
the pot before she put the pot on a burner. Mrs. Au explained to me that this soup needed
to he brought to a boil first. and then left it there to stew for over two hours. After that
she started preparing other ingredients. She began by cleaning the vegetables (bok choy),
then cut them into chunks (Figure 16). She then cut some green onions into chunks and
ginger root into slices and placed them in a saucer for use. After that she cleaned ull the
soaked-through dried ingredients, and put them in bowls for use. Then she began cutting

up the meat. She first sliced the beefsteak, then cut the pork roast into bite-sized cubes.

The above process went on about one hour (I assume it took much longer than
usual, beeause she was irying to explain the use of the ingredients all during the time she
wis preparing them. When all ingredients were ready, she began to cook. First, she made
the rice in an electnic rice cooker (the same as that used by ihe Hongs). It is casy to make
rive with @ rice cooker. because all one needs to do is to put rice in, add an appropriate

amount of cold water, and plug the cooker in. It will then take care of itself.



Figure 16: Beok Choy Cut up by Mrs. Au
{February 12, 1989)
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The first dish she made was stir-fried vegetables. She first stir-fried beel slices in g
feying-pan with well-heated vegetable oil. After a couple of minutes, the beel was taken
out of the pan. Then she stir-fried all the vegetables -- bok choy, soaked lily, fungus, and
green onion chunks -- with salt and black pepper. When the vegetables were done, she

mixed in the beef slices and placed the vegetables on a serving plate.

The next dish to be prepared was stir-fried rice noodies. She first had some
vegetable oil in the {rying-pan, had the oil well heated betore adding the thoroughly-
soaked rice noodles. Salt and soysauce were added, and then the shrimp, and linally

green onions.

She miade the sweet and sour pork last. She first put a considerable amount ot
vegetable oil into a deep-frying pan, placed it on a turner, and left there (0 be heated.
Meanwhile, she broke two eggs into a smail bowl, beat them to blend whites and yolks,
added some salt and black pepper. Then she dipped all the diced pork into the blended
eggs. When the oil was boiling, she deep-fried all the diced pork with the blended epgs
until they were crispy. She placed the crispy diced pork on a platter. Then she began lo
prepare the sauce for the diced pork. She had one cup of cold water, added in some
vinegar, one tablespoonful of plum sauce, some ketchup, two and a halt tablespoonfuls of
sugar, two teaspoontuls of com starch. Having mixed well the above ingredients, she put
it on a burner and bought the mixture to a boil. She then coated the already fricd and
crispy diced pork (Figure 17).

The making of all the above dishes took almost another hour. By now the soup was
well cooked. Thus the supper was ready. It was around 4:30 pm, a bit carlier than their
usual supper time. However the Aus had supper then without some of their Tamily

members, and finished at about 5:20 pm.

The following paragraphs will detail some specitic data from my observations that
day. These aspects relate to utensils and equipment used, ingredients, ways of cooking

and food serving, as well as beverages.



Figure 17: Mrs. Au Deep-fryving Diced Pork
{February 12, 1989)
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The utensils and equipment used were a cutting board and knife for preparing
ingredients (Figure | 8). For cooking, a frying pan, rice cooker, soup pot, and a slice were

used.

The following ingredients were at hand: pork chops, beefsteak, eggs, dried oyster,
dried shrimp, rice neodles, green onions, dried day lily, canned lotus, fungus, bok choy,
straw mushrooms, ginger root, vegetable oil, salt, pepper, soysauce, plum sauce, vinegar,

ketchup, sugar, starch.

Green vegetables were washed before cutting, bok choy cut into chunks and green
onions chopped. Beefsteak was sliced into pieces, the pork chop was diced. Dried
mushrooms, dried shrimp, dried oyster, lily, fungus and rice noodles were previously

soaked in cold water.

The following ways of cooking were used for the preparation of this meal: steaming
{rice in a rice cooker), stewing (soup stewed ‘or hours), deep-frying (diced pork), stir-

frying (vegetables with beef slices) and coating (on fried diced pork).

The four dishes cooked, apart from rice, were: sweet and sour pork (deep-fried diced
pork with sweet and sour sauce coating), stir-fried vegetables (bok choy, lily, fungus,
green onions, with beef), stir-fried rice noodles (with shrimp) and soup (oyster, canned

lotus, straw mushrooms).

The meal was served in the dining-room.? Five persons were present for that meal,
Mrs. Au. her three daughters, and me; Mr. Au was working at the bar, and two of her

ather children were at school.

These were the table utensils for the day: serving plates for holding dishes, a big
bowl for soup, small rice bowls, chopsticks, steel serving spoons, porcelain soup spoons

tor each person and napkins.

"Mes. Au told me that for evervday meals the * just se the dining comner ot the kitchen. As [ was there
that dav, they used the dining room instead.



Figure 18: The Cutting Board and Knife for
Preparing Ingredients by the Aus
{February 12, 1989}









Figure 19: The Arrangement of the Dishes for
Aus' Supper, February 12, 19873:
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¢. The Hongs™ Meal

Mrs. Hong, a full time homemaker and the only person cooking for a large family of
cight persons, has her unigue arrangement for cooking. As supper is the only time when
the whole family gathers together everyday, she carefully prepares the meal. She also
does not want to hurry herself in preparing supper shortly before everyone comes horie
for supper. Hence it is her habit to prepare supper in the middle of the afternoon. She
usually begins her preparation around 2:30 pm. gets the supper ceady and has it warmed
or reheated either in the microwave or in the oven immediately before the meal is served

at 6:00 pm every day.

When [ made my appointment, I was told by Mrs. Hong to be at her home at 2:00
pm on December 1, 1989. I arrived titere as requested. Just like the other two families,
Mrs. Hong had already defrosted the meat and fish before I arrived. She started preparing
soon after. The first dish she made was ground beef meat balls. She used a large bowl,
put in two pounds of lean ground beef. Then she added the following ingredients: two
eggs, onions, breadcrumbs, vegetable oif, milk, salt, pepper, garlic powder, mustard
powder, all spice powder, chili sauce, and all-purpose soysauce. Having blended all the
above ingredients together, she made meat balis with her hands, and put them on a baking
rack. It was then put in the oven to bake 20-25 minutes at 350 degrees Fahrenheit. While
the meat balls were being baked, she began to make sauce for the meat balls. She used
one can of pineapple juice, half a cup of vinegar, one cup of brown sugar, some ketchup,
salt and pepper. some soysauce, and one tablespoonfui of corn starch. Having had all the
above mixed together, she brought the mixture to a boil, stirring all the time. When the
meat balls were ready, she moved them from the baking rack to a big serving container,
poured in the sauce, and put some carrots and pineapple chunks on top of meat balls. It
wus then placed in the fridge, to ve warmed up in the microwave immediately before

supper time.

The next dish she made was steamed tish {fresh cod fillet). She cut the fish rabout

ong pound) into chunks and put them in microwave cookware. Suine salt, black pepper,
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ginger root, garlic, green onions, onions, and then a little bit of water were all added.
After that the dish was placed in the microwave to be steamed for five to cight minutes.

When it was done, she placed some small picces of tomatoes on top for colour.

The [ast dish that Mrs. Hong made was stir-fry vegetables. Only then did she
prepare all the ingredients. She first washed a bunch of fresh broccoli and cut it into smalj
chunks. Then she peeled and split fresh shrimp. She put them in different containers. The
preparation took almost one and a half hours . By then Mrs. Hong told me she had
already finished the first stage of supper preparation. It was aboul four o clock. She could

now rest for a while, or attend to something else until shortly betore supper time.

The Hongs' supper time is between 5:30 pm and 6:00 pm. That day family memnbers
came back from work or school after 5:00, and they came to the kitchen afier 5:30 pm.
The family members, especially Dr. Kim Hong’s mother and the Hongs™ daughter, helped
in setting the table. At the same time, Mrs. Hong was warming the fish and then reheating
the meat balls in the microwave. In about eight to ten minutes, she made the stir-fried
broccoli with sheimp (she first stir-fried shrimp in the well heated vegetable oil with a
little bit of salt and pepper, and then stir-fried broccoli chunks). Within twenty minutes,
all the hot dishes were on the dining table. Every member of the family was there in the

kitchen ready to have supper (Figure 20).

The following discussion presents data from my observations that day. This data, as
with the previous two families, will relate to utensils and equipment used, ingredicnts,

ways of cooking and food serving, and beverages.

Utensils and equipment used were a cutting bourd and knife for processing
ingredients (the same as those used by the Aus); a rice cooker (Figure 21), frying-pan,

baking rack, oven, microwave, spatula, and container were used for cooking.

The following ingredients were at hand: lean ground beef, cod tish, shrimp, cggs,
canned pinzapple chunks, broceoli, tomato, green onions, breadcrumbs, milk, onians,
ginger root, garlic, vegetable oil, mustard powder, all spice powder, salt, pepper, garlic

powder and chili sauce,



Figure 20: The Dishes and Table Plan for the
Hongs' Supper, December 1, 1989






Figure 21: Rice Cooker Used by the Hongs
{December 1, 1989)






Fresh vegetables were cleaned before cutting, broccoli cut into chunks, tomsato into
slices, grecn onions into chunks, ginger root into small chunks and garlic minced. Fresh

shrimp was peeled and split, and the fish was cut into big chunks.

The following ways of cooking were used during the meal preparation: sieaming
{rice), baking (beef meat balls), stcaming fish in microwave and stir-frying (vegetables

with shrimp). The three cooked dishes were: beef meat balls, fish, and broccoli.?

Food was served in the dining corner of the kitchen (Figure 22) with the whole
family present. Three dishes placed in four containers were set in the center of the table
{sce Figure 20). For Mrs. Hong (Dr. Hong's wife), and her children, plates and forks
were used, but Dr, Hong's mother and Dr. Hong, head of the family, used rice bowls and

chopsticks.

Rice was previously placed in plates and bowls. Those who used plates and forks
filled their piates with some of every dish before eating, and the two with rice bowls and
chopsticks used their own chopsticks to sample dishes while eating rice. No obvious rules
were followed, nor special attention paid to any member of the family. Each helped
himself or herself to whatever he/she liked. Some children drank juice or milk in the
middle of the meal. No adults had anything to drink until after the meal, when hot tea was

served,

See appendix B8 for recipes of all the dishes served at the supper | observed for each family.



Fiqure 22: The Hongs' Dining Corner within the
Kitchen{December 1, 1989)
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2. Analysis

My analysis here will focus on two aspects. continwation and acculturation,
manifested in the three observed meals. Again, general features of the three Gamilies will
be discussed first, then distinct features ot each tamily will be deait with. To make things
easier, [ have placed the three meals in a table form, similar to my previous discussions,
primarily regarding utensils nsed, ways of cooking, cooked dishes, food serving, and

beverages.
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Table S
Food, Food Preparation, & Serving for the Three Meals
Pinge Aug Hondae
u
t pro- cutting board cutting board autting board
e cessing knife knlfe knife
¥
8 cook- rice pot, fryving rice cooker, stove, rice cooker, oven,
i ing pan, slice, socup frying-pan, soup stove, frying pan,
1 pot, atove pot baking rack, slice,
8 microwave
waySs boiling steaming steaming
of stewing stewing baking
cock- steaming stir-frying beoiling
ing stir-frying deep-frying stir-frying
coaking

cooked boiled chicken sweet & sour pork meat balls
dishes eteamed f£ish stir-fried rice noodle steamed fish

vegetables vegetables vegaetablas

sOup soup
F room kitch;n dining room kitchen
o]

0O table serving plates, cerving plates, serving contalners,
D uten- soup bowls, rica soup bowl, rice rice bowle, chop-
sils bowls, chopsticks, bhowls, chepeticks, sticks, plates,

s plates, forks, serving spoons, forks, serving

E serving spoons, napkins epoons, napkins

R napkins

v

I method pick up dishes pick up dishen pick up dishes

N af whils sating rice, while eating rice while eating rice,

G gserv- fill plates befove £ill plates be-
ing eating fore eating

beve- cold water with hot tea after juice and milk

rages meal, hot tea meal with meal,

after meal

hot tea after
meal




a. Continuation

From my observation of the three meals, I discovered that continuation is dominant.
The foremost feature iltustrating this point is the preservation of the Far-Tsai {rice-
dishes) principle® in their supper preparation, The Fan-Tsai principle has been noted as
the most significant institution in Chinese foodways (Chang 1977: 7: Chao: 3: Hsu 1977:
300). Hence the maintenance of this principle may well be viewed as a distinctive marker

of Chinese cooking.

Other factors contribute to the maintenance of this principle. Firstly, there is
separate equipment for rice and dish preparation. The three families have their separate
rice cooking utensils (electric rice cooker for the Aus and the Hongs, the rice pot for the
Pings), and those for dishes (frying-pan and soup pot). Secondly, Chinese ways of
cooking (boiling, steaming, stewing, stir-frying and deep-frying) are dominant. Though
these ways of cooking cannot strictly be related only to the Chinese, they are certainly
amang the most frequently used methods of couking for the Chinese. Of the above five
cooking methods, three are among the seven most important means underlined by Chao
(20).5 The fact that the methods frequently adopted in the past are still prevalent among
them certainly iltustrates the point that they are carrying on the tradition in regard to
methods of cooking. Thirdly, the most typical way of food serving is present in every
family, namely, the arrangement of dishes in the niiddle of the dining table, the serving of
rice before sitting down to eat, together with typical Chinese table utensils, rice bowls

and chopsticks, and the practice of serving onesel! from dishes while eating rice.

The content of meals is also predominantly Chinese in that two families (the Aus
and the Pings) have prepared a complete Chinese meal (rice, a lew dishes and soup). The

serving of hot tea afier the meal is another manifestation of the continuation ol Chinese

*For details of this principle. refer o p. 56.

OThe seven methods that Chao underlined are: steam. red-cook ibraise in soysaucey, stir-iy. deep-fry.
shatlow-frv. meat cook rice or shredded pancakes with meat, veget bles and witer), and zalt



tradition, for tea drinking aiter a meal has been a typical Chinese practice for thousands

of years.”

b. Acculluration

While acknowledging the dominant feature in the three suppers [ observed, I will
also discuss some factors relating to aspects of acculturation. The first is the noticeable
absence of the wok in meal preparation. The wok is a stereotypical utensil of Chinese
cooking, specifically for the preparation of certain dishes. My talk with the three
homemakers reveals that each family possesses a wok in their kitchen, but orly uses it
occasionally. Hence its absence in the three suppers observed confirms that the wok is not
in daily use for the three Chinese immigrant families. One reason for this is that it is
inconvenieat to use 2 wok on an electric stove, for the wok needs a stand upon the stove
to function well, since it is arched in shape. Hence the frying-pan has become a

substitute.

Another factor is the presence of serving spoons. The Chinese have been noted for
their practice ot every diner serving him or herself directly from the same dish. A typical
Chinese way of eating at home is illustrated (Figure 23).% This practice, though regarded
as a sign of close ties between the diners, has been said to be unhygienic. The use of rice
bowls and chopsticks, however, calls for a frequent replenishing or dishes while eating
rice. Hence the use of serving spoons has beer the solution to the issue concermed. This
might also be said to be a copy of the Western way, in that the Westerners use serving

utensils so that all diners can share cooked food.

The most interesting phenomenon is the presence of two ways of eating food at the

same supper table. namely, the Chinese way and the Western way. Illuminating pictures

rea drinking after a meal is reputed to have the funcrion of assisting digestion in Chinese popular beliet.
Liote funetions auributed t tea by the Chinese have been recorded by Bloteld (1985: 155),

SChina: Pictorial | (1989 31, This is published and edited by China Pictorial Publications.
Husyuaneun, Beijing 28. China,



Figure 23: A Typical Chinese Way of Eating
(from China Pictoarial)
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come from the Hongs® and the Pings' suppers (Figures 15 and 20). Chinese wiensils dre
placed side by side with Western table utensils. Consequently, those using rice bowls and

chopsticks follow the Chinese way of eating, and those using plates, the Western way.,

The two ways of eating in two of the families, however, are practiced by (wo
disi.nct groups, immigrants sticking to the Chinese tradition (Grandma Hong, Dr. Kim
Hong, Mr. Ping, and Mr. and Mrs. Au), and those born in Canada {ollowing the host
culture. Though no evidence can be drawn from the Aus from only observation of one
supper about the demarcation of the two practices between the immigrant Chinese and
native borm generation (for at the Aus” supper, rice bowls and chopsticks were used by
everyone), the answer to my question posed to the three girls of the Au family (whether
they were more used to forks or chopsticks) is most telling. Their answer was they were
more used to forks. Related to the above point is the use of beverages with meats. The
adults of the three families still follow the Chinese pattern, hot tea after the meal, whereas

the children born in Canada have eithes cold water or juice or milk with their meal.

As far as the observation of the three meals is concerned, the three families vary in
the degree of continuation or acculturation. While the Aus and the Pings made an entire
Chinese evening meal for my observation (rice dishes with soup), the Hongs made a
supper with many features quite different from those of the other two familtes. Firstly.
Mrs. Hong made greater use of equipment {stove, oven, microwave), which contrasts
with the other two families (stove only).? This diversity in employing cooking equipment
resulted in the unique cooking method of the Hongs (baki:g). Secondly, the Hongs’
supper contained no soup, a necessary component of a complete Chinese meal.
Therefore this absence of soup is definitely an absence of a very important traditional
Chinese element in 2 meal. These two teatures may serve 1o demonstrate that the Hongs®
evening meal, though largely Chinese in nature, tends to be more Westernized than those

of the other two families.

SAll three kitchens are equally furnished.



129

However, this does not mean to say that the evening meals I observed of the Pings'
and the Aus’ are exactly the same. One of the examples that indicate their difference,
although minor, is that the Aus use an electric rice cooker, and the Pings used a steel rice
pot. This rice pot is ali the more impressive if we consider the fact that the rice pot has
been used by the Pings for over thirnty years (Figure 24). And the reason for avoiding the
more popular and time saving electric rice cooker is that this rice pot can make burned
rice. Mr. Ping developed a preference for burned rice when he was a child in China, and
has maintained it to this very day, when he is eighty-one vears old.'© The above
examination indicates that the Pings® way of cooking is the most traditional, and the

Hongs’ the most Westernized, with the Aus® in between.
3. Summary

The meal pattern for the three families is a localized structure, supported by its
Western characteristics, namely, quick breakfast, light lunch, and a big evening meal for
weekdays, with some alternatives on the weekend. This structure is a reflection of social
pressure in meal patterm shaping. an inevitable response to the larger social framework.
This conformity with the larger society’s rhythm is more obvious with the families of
Aus and Hongs, who have more social activities to attend to. [t is less so with the Pings,
for while their weekday meals are more like those of the other two families, their meal
pattern shows no difference on the weekend. This fact results from the nuclear nature of

their family, and much narower scope of their social interaction.

The three meals T observed, hewever, show more Chinese characteristics both 1n
regard to their preparation, ways of cooking, tood serving, and beverages. Features that

indicae continuation can be seen from the following traits. Firstly, the preservation of the

3 - .- . . . - . . " . "
Fhtere “urned rice” might be misleading: it is the term used by William Ping. Actally, "burned rice
arans "rice crust”, the bottom crispy laser of rice resuiting from overtime slow cooking. For this the
clectric cooher is not suitable. He has alse ¢aplained thatbumed rice is goed for heafth: commenting
+ .40 e summer. fhe Jwenan bods had the hest run out, no heat ing:de (1t means the kot sumimer weather
has caosed mnuch Loss of won ¢leareats from the haman bods . which results 0 the shorage of won elements

withim one’s baddy. This s m explanaion.). That's why . sou hnow. they use the burned fice o heep the ron
ALy 14, 19,



Figure 24: Pings' Rice Pot (November 4, 1989}
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Fan-Tsai principle in meal preparation (rice and dishes prepared separately). Along the
same lines, different cooking utensils are used. and many Chinese ways of cooking are
retained (stir-frying, steaming, boiling, deep-frying, stewing}. Secondly, traditicnal table
utensils, such as chopsticks and rice bowls are still being used, and the practice of
replenishing Jithes while eating rice is still present. Thirdly, the serving of hot tea afier
the meal is stitl retained and practiced, a finishing touch 1o the Chinese nature of their

evening meals.

These overwhelmingly Chinese characteristics in the three families” evening meals
are tempered, to a certain degree, by local features in their foodways. The noticeable
absence of the wok in dish preparation and the adoption of secving spoons are two

indications of deviance from the traditional Chinese food habits.

However, the most interesting phenomenon in food serving among the three
Chinese families is the co-existence of tradition and localization at the same table, which
is exemplified in the presence of both Chinese and Western ways ot serving food. The
supporting details are the presence of two types of eating utensils, and the practice of the
two ways of eating food. The immigrant generation sticks to traditional practices (using
rice bowls and chopsticks, replenishing dishes while eating rice), whercas the native born
generation conform more to the practice of the host culture ftaking plates and forks,
filling plates before eating). This complex is also shown in beverages connected with
evening meals. While immigrants use no beverages during the meal, and only have hot
tea afler, the native-born generation has either cold water, juice or milk with the meal. In
short, evening meals tor the three immigrant families demonstrate both Chinese and
Western characteristics. Chinese elements, however, are far more numerous than those of

Western culture.
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Chapter VI: Food in Relation to
Custom and Belief

The primary function of food is to maintain man’s bodily needs. Food has been
cmployed, however, for countless purposes other than survival: as Barer-Stein has said
about other food functions, "Food is a source of pleasure, comfort, security. Food is also
a symbol of hospitality, social status, and has ritual significance” (1979: vii). Food with
my three informant families is no exception. They use food for various purposes. Having
discussed two specific aspects of foodways -- ingredients and meals -~ [ will discuss
some aspects of food use other than survival by the three families in this chapter. The

discussion will be centered around custom and beliet.

Custom covers a wide range of buman activity, referring to both established
socially-accepted practice and the habitual practice of a person (Longman 273). In this
chapter, however, [ shall contine my consideration ot customs to the following: festival
celebrations, life cycle celebrations, food as gifts, eating together, food as medicine, and
preference and avoidance. Beliefs relating to these customs and beliefs will be noted and
examined. Data were collected primarily through interviews with my informants, and my
observations obtained through my nteraction with them. Findings will first be reported,

with an analytical study following their presentation,
A. Food on Special Occasions

The term “special occasions™ is somewhat vague, for a special occasion varies from
culture to culture and among individuals. In this section, special occasions will
cncompass festival celebrations and life cyele celebrations. Food on such oceasions will
be considered in the context of the three families I have studied. Some symbolic

meanings of foud in festival celebrations will alse be examined.
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Table 6
Festival Foods of the Three Families
Foode
Faesgtivals Pings Aus Hongs
BBg duck, and roast duck, Chinese Dumplings
Chinese pork, eteamed chicken, pork,
New Year chicken, vege- vegetable,
tables, scup soup, dried
bean curd,
dimeum
almost the turkey, vege- the same as
Easter same as that tables, gravy Chrietmas
on Chrietmas
Dragon
Boat zong zi zong zi zong zi
Fagtival
Regatta
Day nothing special nothing special nothing special
plenic with
Flower the Chinese the same as the same as
Service community at the Pings the Pings
the celebra-
tion
Mpon
Featival mooncakes nocncakes mooncakes
Thanks turkey, carrot, turkey, wvege- turkey or chic-
Giving potato,. pea or tables, stuff- ken, or Chinese
beans ing, gravy, dinner
Tice
turkey, ham, turkey. ham, turkey, fish,
carrot, potato beans, duck, ham, noodle dish,
Christmas salad, caull- chicken, rice, rice, vegetables,
flower, beans, soup, shrimp, potato, assorted
dessert, bread, vegetables dessertcs

cookies







Figure 25: A Cooked Fish, Taken on Christmas 1990
at the Hongs
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The three families cook Western food on Easter and for Thanksgiving and Christmas
there appears a combination of food items from both cultures. On Thanksgiving Day. the
Hongs may either have turkey or chicken, the former a ritual food of the local culiure,
and the laner, that for the Chingse. Besides turkey ftor Christmas dinner, the Aus and the
Hongs have duck, chicken, and fish. The two food items, fish and chicken, are special for
this dinner on the [ast day of a year. As they are traditionally believed to be luck-bringing

loods, this dinner is said to be a farewell to the past year and an ushering in of the new.
2. Life Cycle Celebrations

The Chinese are noted for three meals served during their life cycle celebrations:
first at one month old (a full moon); second, at the wedding. and the third, at the funeral.
The most recent reference to the above practice was made by Hoe (1990: 69). My
investigation among the three Chinese families. however, shows that only two meals are

prepared: at the wedding and the funeral.

Wedding dinners have been served by the three families, whereas a funeral dinner
has been served by only one of them. Only the Au family has served a funeral dinner. as

it alone has experienced the death of a family member since arriving here.

For the three tamilies, wedding ceremonies have been held at restaurants with food
and a wedding cake ordered in advance. The Aus® household served a funeral dinner at
the death of Mr. Au’s father. Special foods, such as dried bean curd cream and rice
noodles, had been served in their home village tradition, {t was the practice in Kaiping
(Hoiping) for the whote family 10 eat as vegetarians for days 10 show their deep grief as

well as the respect of the living for the dead.

One aspect 10 add to lite cyele celebrations is that of birthdays. The most noted

custom and beliet associated with birthdays is the eating of noodles and peaches, both of

3

which are symbols of long life.” Here. in the three families, binthdavs of seniors and

*For detadls of their svmbalic meaning. see p. 35,






Figure 26: One of the Hongs' Sons’' Birthday
Celebrations, Christmas 1990
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{87). Ficldhouse identitied three types of reciprocity. They are: generalized reciprocity
{no immediate expectation of return, no attempt to make gift-giving balance out), usually
hetween family members and close friends; balanced reciprocity (expectauon of retum,
delayed perhaps, and assessment of the gift vabee), between socizl equals; negative
reciprocity (impersonal exchanges, such as commercial transactions) (87). For eating
tegether, Fieldhouse tocused on feasts of all kinds, specitically, fcasts in relation to
festivals. Here in my discussion, I will also focus on these two forms, food as gifts and
food gatherings among the three families. Since my discussion is family -centred. T will
contine my discussion of lood as gift 1o the exchange that takes place within the first type
of reciprocity, that is, the practice of giving food as a gift between mily members and
their close friends. The food gatherings will be those which centre around their

residences,
a. Food as gift

Food as gilt has been long used by the Chinese for political, religious, ritual and
secular purposes. As far as sccular and rtual purposes are concerned, food as gift has
been described by the Chinese as an important means of establishing and maintaining
inlerpersonal relationships.” Based on his research on Chinese foodways, Anderson
noted the presence ot this practice among the Chinese as early as the Chou Dynasty (12th
cent. BC - 221 BC) ({988: 204). Here are some examples to illusirale food as gift for
ritual and secular purposes. For ritual purposes, rood as gifts is found with life cycle
celebrations such as childbirth, engagements, weddings and funerais. It is a tradition for
the Chinese to announce the birth ot the first child to the child’s grandparents on the
new-born’s mother's side on the very day the child is bogn. On this occasion, tood as gift
is a inusk. In the western part of Hunan Province, it is recorded that two ﬁns of wine, two

jir ot pork, two jin of sugar and a cock, or a hea, or both hen and cock are designated for

1 do not discuss the political and rehigious uses of fowd as gifts as they are not part of my focus here.

i is a Chinese weight anit. 1t equals 0.5 kilograms or 1.1023 pounds.
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this purpose. If a cock is brought, then the notified Family knows tmmedinely that the
new-born is a boy. If a hen is presented, then the new-born is a girl. IF both cock and hen
are brought along, it means the newly-born are twing (Qino 1990: 75), Food as wift
exchanged between the two parties” families was traditionally a necessary element of the
Betrothal process {Doolittle 1868: 47). and a must belore a wedding ceremany (49). Food
as gift to the deceased was part of the funeral ceremony of old China, about which

Doolittle made a very detailed description:

The eldest son now approaches and kneels down before the corpse. He then skes o
cup of wine and offers it to the dead three times. He then takes some cooked vermivelli
by means of chopsticks. out of a bowl, and presents it to the mouth of the dead .. three
times. After this he takes «a bowl of vooked rice, and mukes a presentation in simalar
manner . . . three times { 1868: 129-30).

For secular purposes, this practice is applied to festival food exchanges. and on accasions
such as visiting friends and visiting the sick. Food as gift for these purposes can be in
various forms, raw meat, baked toods, cooked food, or fresh fruit. Food as gitt tor the
dead is offered in the form of a sacrifice, about which Ahern gave a detailed description
in 1973 (166-74). For testive celebrations, tood as gift is limited to special festivals, for
instance, zong = at the Dragon Boat Festival, mooncakes at the Moon Festival (Mid-
Autumn Festival). For visiting friends, foods in any form can be brought along. It is more
likely, however, that food presented to the aged be usually of high protein value, or
something specially liked by the person visited. For visiting the sick, cooked soup --
considered to be of high nutritional value -- is usually offered. or truit in cither fresh or

canned form.

The practice of food as gitt has also been noted as prevalent wmong nnimigrant
Chinese in the United States. An illuminating example 1s offered by Langlots, who
recorded that mooncakes in New York have been, and still are, an ideal gift to refatives
and friends (1972).

In my fieldwork, I asked a number of yuestions about the ritual and secular aspects
of the practice of giving gifts of food. My lindings suggest that food as gift is a practice

familiar to all three families. All of them give food to, and receive tood from, their
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relatives or friends, as gitts. The occasions are much more limited, however, and so is the

variety of food. This is supporied by data collected in my interviews with my informants.

The Pings mention the occasion of get-togethers with (riends, when they bring
cither a bowe of wine or a bux of chocolates, and the occasion of visiting the sick at a
huspital, when fresh fruit might be brought along. Mrs. Ping added, however, that most

of the time they send flowers to the sick at a hospital, as native Canadians do.

The Aus talk about potluck meals, when they usually bring a boitle of wine or
champagne; and visiting the sick when Chinese soup (chicken with Chinese medical
herbs) is otfered, because this kind of soup is considered to be good for one’s heaith and
functions to facilitate a patient’s recovery. They also mention their practice of sending
mooncakes at the Moon Festival to close friends and relatives, and zong zf on the Dragon
Boat Festival. The Hongs often bring homemade food to a gathering, or sometimes just a
packet of tea or a box of chocolates. Mooncakes are usually a gift from Mrs. Hong’s

friends.

The vecasions on which food is brought as gifts are [imited then to gatherings {thrae
families), folk festivals (two tamilies}, and to visiting the sick (two families). Food is
fimited to only a few varieties: drink (wine, champagne, tea), candy (chocolate), festeval
specials (mooncakes and zong zi%), home-made dishes, and fresh fruit. It is clear therefore
that with these three families, the practice of giving food as gifts exists only within a very
limited scope. The recognizable Chinese occasions are two, namely, Chinese folk
festivals, and visiting the sick.’? Food as gifts for both occasions. however, is practiced

by two lamilics. Food brought 1o gatherings is practiced by all three tamilies. Though

O~ . . .
For details aboul zoayg oiL refer o p. 1330,

'y isiting the sick is not only a Chinese custon. But visiting the sick with food is a very popular practice
in China. Its Chinese nature lies in the use of tood as gilt 10 a sick person. not the practice of visiting 1he
sick per se. However. (e the forcgaing s1atement does not indicate that other cultures do not use food as
gilts 1o the sick. One example is provided by Dr. G. Thomas. [n Welsh iradition. it was/is common practice
Lo titke ither tresh fruit o Mowers to the sick. though i minor types of "sickness” ¢.g. removat of 1wnsils.
tee eream is brought along (July 18. 1990y



food brought to a family dirner is popuiar in China, homemade dishes are never brought
along (foodstuffs frequently brought o a dinner include alcohol, hakery products and
candies). Bringing cooked foodstutf is “potluck style’. a product off Western cultare.
Hence, though the practice of giving food as gifts stilf maintains some Chinese
characteristics (traditional festival specials. food as gifis to the sick) among the three
families, it is also applied to host cuiture ovcasions, such as a potluck meal or a get-

together.

Within the three families, the Hongs do not use food as gitts tor the sick. This is
another sign of the Hongs™ more localized, acculturated behaviour. Among the three
families, food as gift is not practiced in refation 1o any ritual oceasions, such as childbirth
and weddings. It is practiced, however, on two secalar occusions, the festivals (the

Dragon Boat Festival and the Moon Festival) and when visiting the sick.

Giving food as gift is an important means of strengthening existing social honds.
When Mr. Au said: "W send out moon cakes 10 our relatives or triends t¢ et hem have
a taste of ditferent varieties of this special testival food . . " (Nov. 21, 19%9) and Mrs.
Hong said: "We always bring some food, no matter [how] small, what time, anything, not
costly, a box of tea, just to appreciate or a box of chocolate. That’s a nice gesture .. "
(Nov. 22, 1989), it fully demonstrates their awareness of the social function of foods as
gifts, and their conscious manipulation of the practice. The practice of giving foud as
gifis is an impontant {eature of foodways, but it bas been neglected by foodways scholars.
Apart from some scattered, relevant information (Firth 1926, 1973: Mors 1958: and Farb

1980: 138-161). no in-depth research has heen carried out o tar,
2. Eating Together

While the form of tood sharing -- the giving of food as gitls -- is 2 much neglectod
aspect of foodways research, food sharing in the form of cating together has been more
widely expiored. Scholars such as Honense Powdermaker, Cusslier and Murry de Give,
Sandra Joos, and Susan Kalcik, have all made schelarly studies on the subject of cating

together, and explored the social dimensions of such food events.



The issue ol eating together has alse been much discussed in Chinese culture. A
supporting argument is that all the essays in Food in Chinese Culture devote a certain
portion o a discussion of this issue, providing a historical picture of cating together from
the highest level of social formality -- tmperial feasts and banguets -- to ordinary get-
togethers. However, except for Anderson’s essay in this volume, food sharing in the form

of cating together was largely descriptive. Hardly any social dimensions were dealt with.

Eating together, like giving tood as gifts, helps facilitate social, political and
interpersonal interactions. [ is also popular with my informants. My interviews with
them reveal that eating together takes place at two levels, among relatives and among
friends. The descriptions by my intormants support this point (the following are taken
from fieldwork notes; for illustrations of these events, see Figures 27-30 for the Pings,
and 3[-34 for the Hongs).

The Pings

We have big parttes on Christmas, and Chinese New Year. The members are my
extended family members, and their relatives (e.g. my son-in-law’s parents). Some
other friends may be invited, but not that many. We usually have 15 or 16 persons. For
Christmas. we¢ have sit-down dinner, and for Chinese New Year, we usually have
buffet. Things cooked are almost the same.

The Aus

We ohten «¢at together. For Jong weekends. we have our extended family members
over for a big dinner. We have a large extended family, 15 or 16 persons together. We
Jo invite friends or guests to my home ar festivals, such as Christmas, and Chinese New
Year, and New Yeur, bul mostly family members. only a couple of friends oceasionally.

The Hongs

We have ig purties on Christmas, and Chinese New Year. We invite adults with kids
on Clirtstnas, for other ocensions. enly adults. We serve buffet on these coensions., for
we usually huve over 25 guests over plus theis kids . . . The guests are mixed friends,
Chinese. Canadian and Fifipinos etc. . . .



Figure 27: The Decorated Table for the Pings'
1989 Christmas Dinner






Figure 28: Mr. Ping and Mrs. Ping Having
Just Finished Food Preparation
for the Christmas Party, 1989






Figure 29: Buffet-style Food on the Pings'
Counter at 1989 Christmas Party






Figure 30: The Pings Eating Christmas Dinner
at their 1989 Christmas Party:
on the right, their second son;
on the left, their eldest grandson






Figure 31: Chien Mian, a Typical Chinese Food at
the Hongs' 1989 Christmas Party






Fiqure 32: Fried Chinese Dumplings, Taken at
Christmas 1990 at the Hongs












Figure 34: Talk After the 198% Christmas Dinner
at the Hongs









Figqure 35: Three Examples of Seating Arrangements
at a Formal Chinese Dinner
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friends. And I have been 10 the Hongs® Christmas party for almost twenty sears .. This
feeling might be that of many other fricads. Bu: this sense of friendship is experienced by
both the host and the guest. Here is what the host said 10 me on that day: ™. . . Bis good 10
have many friends, not only Chinese, but also fricads Urnom other ethnic groups . .7 This
also illustrates that eating together does not only ereate a sease of unity, but also serves as
a psychological fulfillment for beth the guests and the host. Contrary ta the Hongs, cating
together events for the Pings and the Aus largely convey the sense ol cohesion among the

kin group, for the participants at their parties are mainly relatives and family members.
C. Food As Medicine

Food as medicine has been well noted in Chinese culture.'! It is also one of the
areas that has been explored by overseas scholars. The hot-cold concept has been studied
from various cuitural perspectives (Yeung et al; Betty Chang 1974; Wheeler and Poh;
and Anderson 1980, 1984), Their findings confirm the lact that the deep-rooted hot-cold
principle is in practice among the Chinese immigrants they sampled. Prompted by their
findings, I constructed a questionnaire based on Yeung's essay (1972) in an aitempt 1o
find out whether my informant families were aware of tie hot-cold ¢concept, and whether

or not they believed in it and practiced it.

As the hot-cold concept is reluted to the yvin-vang principle, the dominant concept in
traditional Chinese philosophy. I approached my informants first with questians in regard
to this key vin-vang contrast. The results reveal that the Pings and the Aus are well aware
of the vin-vang concept. They both believe in it and practice the hot-cold principle in
foodwavs. The Hongs, on the other hand. show no sense of awareness of il and

coaseyuently, they do not practice it.

Mr. Ping showed the greatest interest in the hot-cold concept with regard to the

classification of some common toods. His response to the hot-cold concept was "I believe

U For more details, see pp. 45-6.






often been considered the last aspect to change, popular Chinese beliefs in this regard
have not lost their hold on her. Moreover. the response to my questionnaire was provided
by Mrs. Hong (wife of the family head), she is non-Chinese, and from my talks with her,
she knows little zbout Chinese voncepts ot food. The best person to get information from
is Hong's mother. But the language barrier (I cannot understand any Cantonese, which is
the only language she speaks), prevents me from exploring this valuable resource for my
thesis. The pressure of time, as well, prevented me trom obtaining data from her by other
means, such as with the help of an interpreter. Theretore, I cannot make assumptions
about the existence or disappearance of traditional Chinese beliets regarding lood used
for medical purposes in the Hong family. Nonetheless, Mrs. Hong attaches great
importance to the balance of meals, specifically, a balunce between meat and vegetables;
to use her own words, "I always serve vegetables at every evening meal” (Nov. 22,
1989). This balance of food, meat and vegetables, can be related to that ot Chinese belief.
Her practice might be said to coincide with the Yin-Yang principle, for the majority of
meat is classified as hot (yang), and the majority of vegetables, cool (yin). A glance at the
traditional classification of some common Chinese fouds by the Hot-Cold principle may
illustrate this (See Yeung 1973: 198):
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Table 8§
Food Preference and Avoidance of Three Families
Preference
Pings hus Honga
steamed chicken, spareribs,
Dishes oxtail goup with sweet & sour nething
Bblack beans pork, sweet special
& sour duck
vhiecken, beef, chicken,
Meat pork chickan, pork,
cod cod,
halibut,
salmon,
squild,
ehrimp
Vegetabiea el kinds broccoli all kinds
Dalry - milk milk, cheese
Drink tea tea tea
nothing bananas, nothing
Frult epacial grapas, special
cantaloupe
ginger, pepper,
Splcea garlic, M3G oreganc,
goysauca paprika,

chili powder,
curry powder,

cinnamon
hvoidance
canned food,
ccecasional no raw occcasional
sandwiches, vege- raw vegetables
no raw vege- tables

tablas

It is not easy to make generalizations about preferences and avoidances in the three

families. From the data collected, however, a few notable points can be made.



6]

With regard to meat, vegetables and fruits, freshness is emphasized, while canned
food ts avoided. The practice of eating raw vegelables, however, is either avoided or
takes place only occasionally. The preferred type of drink is tea among all the three
families. Dairy products are confined mostly to milk and cheese. In the meat category,
chicken is the meat preferred by the three tamilies. Next comes pork, and then seafvod.
Preferred spice items are mostly those familiar to native Chinese, although ihose of the

Hongs tend to be more diversified.

The above information shows that preferences and avoidances carry a more
traditional touch. The preference for fresh meat, vegetable and fruits is quite Chinese in
nature. For the Chinese are believers in the concept: "the fresher, the better for health”.

Hence canned food, with preservatives added, is avoided by many people in China.

Avoidance of raw vegetables is another Chinese practice. The Chinese are aware
that cooked vegetables can lose lots of valuable elements good for health. They sirongly
believe, however, that raw vegetables muy cause diseases, for some invisible live bacteria
may enter one’s body when one eats them raw. The Chinese have the popular beliel that
Everv disease bacterium enters the body by way of mouth. In line with this beliet,
Chinese children are taught to wash their hands before eating and avoid touching ready-
to-ear fnods, unless they use clean eating utensils. The purpose is to prevent the entry of

hacteria through the mouth and, thus, reduce the chance of getting sick.

The preference for tea is undoubtedly Chinese. China is tea’s place of origin
(Blofeld 1985: xi), and tea drinking has been a practice in China for over 2,00 years.
Traditional claims that tea drinking 15 good for one’s health have been found in seventeen
different sources (Blofeld 1985: [55). Obviously, a preference of tea as drink can be

regarded as a marker of Chinese ethnic identity in the three families.

The small variety of dairy products used is another unigue foodways feature tor
Chinese immigrants. China is often stereotyped as a nation which consumes no milk in it

diet (Barer-Stein 1979: 107; Eckstein 1973: 288: Galdston 196(: 56). Though the above
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assumption is not true in its strictest sense, for some minority nationalities in China
widely use dairy products (e.g. in Mongolia). it is certainly true for the Han nationality, to
which the three heads of my informant families belong.!> Hence the small amount of
dairy products consumed illustrates that immigrant Chinese are indeed adapting
themselves in this regard, but only to a limited degree. If the total absence of dairy

products consumed was characteristic of Han Chinese i6

, a refatively low consumption of
dairy products has become a stereotype of Chinese immigrants. Judy Perkin and
Stephanie F. McCann noted this characteristic of Chinese immigrants in the United States
in 1984 (238-38). My findings from the three families in St. John's add to this stereotype

of Chinese immigrants in North America.

The content of food preferences and avoidances is a useful index to a certain
peopie’s beliefs about food. So are customs relating to food events. Customs are often
determined, however, by the external environment. As a consequence, the change in a
custom may lead to a change in the beliefs involved. An illuminating example is

concerned with beliefs about three-meals-per-day pattern.

Traditional Chinese belief places emphasis on the order of breakfast, lunch and
supper for three meals a day. This emphasis is clearly reinforced by the Chinese saying
Eat a good breakfast, a big lunch and a small supper. The popular belief is that it is
harmful for one to go to bed on a full stomach. Again, this belief is supported by the
popular saying One mourhful less ar supper will enable one to live up 10 ninety-nine years
ofd. Therefore, the traditional Chinese belief emphasizes the nourishment of one’s
breakfast, the nourishment and quantity of one’s lunch, and the moderate quantity of
one’s supper. What these three families do, however, is just the other way around,

namely, a1 light breakfast, a quick lunch and a big supper. When the difference in the

13(n China. there are fifty-six known nationalities, with Han the most populous, making up 93.3% of the
1otal popwation in China China A B C (1985: 52).

Now, with easier access to milk products, and an awareness of milk’s benefit for health. mil": is
beeoming popular increasingly in China among the Han nationality.
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three meals in the two countries was pointed out, my informants’ reply was largely the

same as the following {my summary from Mrs. Au’s talk):

I do think this traditional Chinese belief is reasonable, and good for health, but I just
cannot du it here. A hot breakfast may be more comfortable, bur with handy bread. and
cereal, which can be eaten right away, no one wauld take the trouble making a hot
breakfast for over half an hour. Most family members are away cither at school or at
work at lunch time. a big tunch is almost impossible (even it is posmblc cooks do not
like the idea of being chained to the stove all day long). Since supper is the only tiine
all members of the family can gather together. a big supper is necessary both physicatly
and spiritually. And as time goes by, we re used to this meal pattern.

This has, in the long run, effected their value system on the nourishment and
quantity to be taken from each meal per-day, resulting in a preference for host culture
meal pattern to that of the Old World. The above statement demonstrates that the
traditional Chinese idea about three meals is still there and believed in, but the sovial
environment prevents it from being practiced. Their comfort with the host culture meal-
pattern will most likely erode the traditional beliet of the old world in the immigrants’

minds, and leave no vestige of their traditional belicf in coming generations.!”

E. Summary

Food is used extensively by the three families for purposes other than survival. Food
on special occasions, such as festivals and life cycle celebrations, is used mainly o
convey ritual significance. Among the three Chinese immigrant families, the ritual
significance of food is a combination of both the Old World culture and the New. As they
observe traditional Chinese festivals, they have 1o use food to mark the occasion. Some
of the examples are whole chicken and Chinese dumplings on the traditivnal Chinese
New Year's Day. They are lucky frod items in the Chinese culture symbolizing
prosperity and good fuck in the coming year. The special food, zong zi and mooncakes,
not enly convey the ritual significance. but also express the immigrants® identity with the

Old World culture. In observing the host culture festivals, Chinese immigrants also adapt

7l have asked one child ot the Aus’ family about the above three meal belict. and she showed no
awareness of it
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Preference and avoidance for the three families retlect more the taste of the Chinese
immigrants. The list of preferred dishes for the three families are Chinese (steamed
chicken, oxtail soup with black beans, spzreribs, sweet and sour pork, and duck). Their
preferred meat is chicken, pork, fish, and beet, which is more or less in line with
stereotyped consumption meat items for the Chinese -- pork, chicken. and fish. The
preferred core beverage by the three families is tea, the well noted traditional Chinese
beverage. The two families’ aveidance of eating raw vegetables is a most characteristic
Chinese food habit. Hence Chinese preference and avoidance can be satd to have been

influenced or effected by traditional beliefs.

In summation, with the thiee tamities, food in relation e customs is also an area
where a co-existence of continuation and acculiuration of focdways is evident, Chinese
foodways are retained in celebrating the Old World festivals, and appropriate adaptation
in food is made on host cultural festival celebrations. Lite cycle celebrations Tor the three
families tend to become more and more localized. For the major celebration of host
culture festivals, however, there often is a combination of food itewms with rituai
significance from both cultures. In food sharing, the three families have acculturated
more with the food habits of the New World than holding onto those of the Old World.
However, some traditional Chinese beliefs with regard to food are still being practiced by
the three families and affect their diet, which is exemplified in their food preference and

avoidance.
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Chapter VII: Conclusion

The foregoing discussion and analysis of fieldwork data reveal that two forces,
continuation and acculturation, in the foodways complex of the three Chinese immigrant
families in St. John's, are manifest in each of the aspects studied: procurement of
foodstuffs, actual meals, and food as it relates to custom and betief. In the procurement of
foodstuffs for the three families, continuation is strongly present in the following factors:
the three families purchase Chinese food ingredients by either shopping at the local stores
where most varieties of Chinese ingredients can be obtatned, or importing grocenes from
the Chinatowns in Montreal, Toronto or Vancouver; the purchase of foodstuffs for one
week’'s consumption shows the traditional characteristics in foodstuffs selection, namely,
freshness, and a small amount of dairy products. For the three daily meals, supper is
overwhelmingly Chinese, this is obvious from .ie content of suppers on each family’s
menu for one week, and the three suppers I observed. Chinese elements are also found
with meal preparation. Supper preparation adheres to the traditional Chinese Fan-Tsai
principle (grain-dishes contrast). Traditional cooking methods are still adopted, such as
boiling, stir-frying, deep-frying, stewing and steaming. Traditicnal Chinese ways of
serving food are practiced by all three families, with stereotypical Chinese table utensils
being used (rice bowls and chopsticks) for almost every supper. Traditional Chinese tea
drinking after a meal is practiced by all three families. Continuation is also manifested in
the presence of some traditional fvodways customs and relevant beliefs. Some special
festival foods with symbolic messages are still being served on traditional folk festivals

and life cycle celebrations (e.g. funerals and birthdays).

The popuiar Chinese practice of giving food as gifts is used by the three families,
and applied specifically to two types of traditional Chinese occasions: Chinese festivals
and visiting the sick. The concept of food as medicine is familiar to two families and
practiced by all three families, with two families practicing it consciously and frequcntly,
and one family practicing it without apparently being aware of it. Food preferences and
avoidances are also more Chinese in nature, in that favorite dishes for two families are

those of Chinese origin (their own village recipes). Their avoidances are closely
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consuming limited amounts ot dairy products.

Some notable features of acculturation are manifested in the following practices.
First, structural acculturation is obvious in the meal pattern for the three families. Their
adopted meal pattern reserables the Canadian model, "a guick breaktust, light funch an a
big evening dinner", with breakfast and lunch being more readily identitied with those of
the host culture. In meal preparation, there is the noticeable absence of the wok,
traditional Chinese dish-preparing utensil. With host culture festivals, appropriate foods
are prepared. Food tor weddings is localized, with no traditional Chinese foods and tbeir
symbolic messages in evidence on such occasions. Lastly, a public get-together is a very
localized event, in which the buffet style is adopted with all the usual Western cating

utensils employed.

The above findings on foodways acculturation {it into Glazier's theory of ritual
change. In my study of the three immigrant families in St. John's, two forces are
obvious, namely, the tendency for Old Chinese foodways and those ot ihe New World {0
merge, and the tendency for traditional Chinese foodways to be kept separate from the
mainstream host culture, which are characterized by factors in relation to continuation
and acculturation. Influenced by the surrounding environment, the foodways complex of
these three families can be identified neither as Chinese nor Canadian. Traditional
Chinese meal patterns have given way to those of the host culture and the subscyuent
generations have uniformly adopted host culture tood habits, resulting in a compromise
of two ways of food habits in the same household. Still, there is the strong force in these
tamilies to keep separate from the mainstream host culture, The mere fact that the
immigrant generation follows host culture food babits in public food gatherings and
observes old Chinese foodways among private circles indicates their comfort with the
early childhoud habits. This comtort prompts the immigrant generation o observe
traditional Chinese food habits whenever possible and appropriate, which is exemplified
in their daily serving of rice, using chopsticks and rice bowls. Their tood preference and

avoidance are more readily identified as Chinese, and most important of all, they practice
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traditional Chinese food beliefs in a new world cultural environment. The resultant
complex is the coexistence of two cultures™ food habits in an immigrant Chinese family,
which is visualized by the pictures of two dining tables revealing two ways of serving
supper in the same room (Figures 15 and 20). Hence Glazier's notion of "juxtaposition”

seems to fit foodways changes in the three immigrant Chinese families studied.

I recognize these conclusions are based on a limited sample of immigrant families; [
do feel, however, they may shed light on the overall processes involved in the foodways
of Chinese immigrants in St. John's, especially with immigrants who have experience of
both the Old World and the New. However, the degree to which the two tendencies are in
evidence varies among the three families. Placed sidc by side, the tendency towards
continuation is strongest in the Ping family, while the Hongs show the strongest tendency

to acculturation. The Aus fall between these two extremes.

Differences in the degree of foodways accuituration among the three families may
be accounted for by various factors. Some of these Factors which may have exerted an
influence on the process of foodways change for the three families include length of time
spent in the New World, the age of immigrants upon amival, the cultural backgrounds of
spouses of the Chinese immigrants, the family head’s occupation and his social role, and
the family's inclination either to acculturate or keep separate as far as foodways are

concemed.

My findings are contrary to the notion that length of time spent in the New World
plays 1 key role in foodways change. The strongest tendency to continuation is found in
the Ping tamily, whose head has been in the New World for over half a century
(1931-1990). The greatest acculturation is found with the Hong family, whose head has
heen here twenty years less than the head of the Ping family. Hence, I conclude that a
greater passage of time does not necessavily produce a greater degree of foodways

acculeration,
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The respective age of the immigrants upon arrival in Canada might also be
considered a potentially significant factor in assessing the degree of acculturation and
continuation, The elder Ping arrived here at the age of twenty-two, a fully grown man.,
Hong was fifteen when ne arrived, sitll ot an age lending itsell to adaptation. Au came at
the age thirteen, in the same decadc as Hong (1950s). Yet une must still question this
factor as a significant one for foodways acculturation in the three families. The Aus'
foodways is more closely identified with the Chinese thun the Hongs™. There is a
considerable gap between the two families as far as foodways acculturation is concerned.
Thus I believe that the age upon arrival does not play a key rofe in changing immigrants’

foodways.

Further, considering the role of spouses in the Chinese immigrant families, it may
seem probable that Hongs® more acculturated food habits have something to do with the
Fact that Hong's wife is a non-Chinese, whereas Mrs. Au is Chinese. This point may not
be valid, however, if the Pings’ case is taken into consideration. Ping’s wife is a native
Newfoundlander, as well as full-time home-maker. Instead of enforcing host-culture
elements upon her family’s food habits, however, she has been drawn more 1o the
Chinese side, and she is now more used to Chinese food. Therefore, the role of spouse

does not seem to be necessarily important in influencing the degree of foodways

acculturation.

With the above points in question, one must now consider the social role of cach
family head in relation to foodways change. Hong is a medical doctor. His occupation
calts for contact with a wide range pevple. What is more, Hong enjoys a certain prestige
among the Chinese community in Newfound!and, and has been acting for the Chinesc in
Newfoundiand as the liaison person with ovther ethnic groups. Therctore, both his
occupation and his social role enable him to be cxposed to a broad spectrum of social
institutions. Since food is a great facilitator of social refationships, Hong bas had the
greatest need to acculturate as far as food habits are cuncerned, so as to cater to the tastes
of friends from all walks of lite and various cthnic backgrounds. The Aus and the Pings

have one thing in common, namely. they both have their own businesses (Au, who is
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manager of a bar and a gas station; Ping, who is a laundromat owner}. The nature of their
respective businesses, compared with Hong's profession, may well have resuited in a

much narrower scope of social interaction for them.

Closely retated to the social role played by the head of each family is the inclination
cither to acculturate or to keep separate from the host culture. This inclination can be
deduced from the discussion of the characteristics of each family's cooking as offered by
my informants: Mrs. Hong, "international” (Nov. 22, 1989); Mr. Au, "of Toisan Style”
{Nov. 21, 1989); Mr. Ping, "eat the same as in China" (Nov. 4, 1989).

These characterizations serve as more than a mere description of the typical trait of
current cooking habits in each family. They also reveal each family’s inclination either to
acculturate or to keep separate. It ts clear that the Hongs are more deliberate about
foodways acculturation, which is reinforced by the nature of Hong's occupation and

social role, while the Aus and the Pings are far l¢ss motivated in this direction.

Hence, I conclude that in foodways acculturation for these three Chinese immigrant
families, the most important and influential force comes from the family head's
inclination to acculturate or to keep apart. Such a difference in attitudes produces a
difference in the degree to which foodways acculturation occurs in an immigrant family.
While length of time, age of arrival, and the background of the spouses in immigrant
families may play a role in foodways acculturation, they are certainly not crucial factors

in sy study.

This thesis can only be considered the result of a preliminary research on foodways
acculturation, based as it is on a small sampling of Chinese immigrant families. The
validity of the conclusions will depend on the results of a much broader and more
detailed study. The potential for further research in this will be apparent from this initial
study, and [ hope it will stimutate turther studies on the foodways of Chinese immigrants,
and indeed of other aspects of the culture of contemporary Chinese immigrants in

Canada.
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Appendix A

Questionnaire

. Do you grow any vegetables? If yes, please name them.

. Do you go and pick up any fruits for home consumption (e.g. blueberries)?

If yes, when and where? How long will this kind of fruit last every year?

. Do you go hunting or fishing for home consumption? If yes, when and

where? How do you preserve them? And how long do they last?

. Do you obtain some food through informal exchange with your relatives or

friends? If yes, what kind of food do you get? From whom, when and for
what purpose?

. Where do you buy your ingredients? What things do you get from

Dominion? How often do you go shopping?

. Do you go to any Chinese grocery stores? If ves, please name the stores?

What kind of ingredients do you buy from the Chinese stores? Can you get
them from any other stores in St. John's? If yes, tell the reason why you
choose the Chinese store?

. Do you order some food ingredients from Chinatowns in Nortk America or

elsewhere? If yes, please tell me the place and the list of the things you
ordered? (It you could offer me a xeroxed form of your order, I would be
most grateful.) How often do you order foodstuff? And why do you order
themn (hecause of their price, flavour, or lack of supply here in St. John's)?

. Do you buy canned or ready-to-serve foods? If yes, do you buy them very

often? And why? When do you eat them? If not, why (because they are
expensive, or you do not like their flavour)?

. Who makes the decision on what ingredients to buy?

it the home maker makes the decision, do vou select food to serve the

family, or please the family?

. Is the cost or nutrition 2 major factor for your selection? If nutrition is the

base. what kind of things do vou think nutritious for the family m~mbers?

. Do you select food for family preference rather than nutrition? Do vou buy

foods just to please the family which you feel are not necessarily good for
them? If ves, could you name thewm?

. Could you name some unusual ingredients?
. How do you cook your meals?
Frequency
Methods frequently occasionally  hardly ever

Stir-frying
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17.

18.

16.
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deep-frying

steaming
slow-cooking
roasting or barbicuing
smoking

baking

Do you prepare meals following the Fan, Tsai division? Is rice prepared for
all the meals? If not, which meal of a day that rice can be tound? Was rice
found at every meal in your home village before you came to Canada?

What kind of spices do you use for cooking?

About how often do you make from basic ingredients?

Food Make
frequently occasionally hardly ever

cakes

pies

cookies

rolis

breads
chicker or meat pies
dumpling
pancakes
steamed buns
meat pies
mooticakes
egg rolls
spring rolis
zongzi

others (list)

Do you ever find that you are pressed for time in preparing

Meal Frequency
frequently occasionally hardly ever
breakfast
noonmeal
evening meal

When you are pressed for time, do vou change vour lamily’s meals by
doing any of the following

____preparing foods in advance
___using fully prepared toods
__using partially prepared foods
___ eating away from home
others (explain)
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In preparing meals, do you have to give any special attention to individual
family members? If yes, please explain.

Does your family have a favorite meal which they alt enjoy? Yes__, No__.
If yes, what is it? Do you enjoy preparing and serving this? Yes__, No__.

Do you use any cookbooks? If yes, please tell me whether it is in Chinese
or English. How many cookbooks do you have? If not, please explain from
whoin you ieamed to cook meals?

. Where does your family usually have your breakfast, lunch, supper, snacks

etc.?
Could you check how meals are served in your family?

breakfast lunch supper
a. everyone helps himself in the kitchen
b. plates served in the kitchen
c. food put into serving dishes and takea to table
d. food put on trays
e. rice served in bowls and diffecent tsai dishes
set up on the table and each Fcins himself to
whatever she/he likes

Does your family observe some etiquette for seniors, kids, or women? If
yes, please specify.

. Do you consider the following good eating manners?

a. eack iner takes equally from the different tsai dishes 123

b. not to let co-diners be aware of what his or her favorite dishes
are by his or her ~ating patterns

c. no piece of meat left rested in one's bowl between bites

d. raising the bowls to one’s lips with one’s [eft hand while using

chopsticks in th right hand to shove the food into one’s mouth
e. the junior shou!d wait to eat until the senior have begun to do
50
f. not a single grain of fan left in the bowl after finishing up
meals
¢. children should listen to the conversation of adults while
dining,
and should not speak unless asked

. Does your family have any other good eating manners being observed here?

I ves, please specity.

. What do you and your fFamily think are bad eating habits?

. How would you describe the actions and feelings of family members at

meal time?
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Does your family usually commeat about the meals you have prepared tor
them? Yes__, No__. If yes, please explain.

. Could you tell me if your family use the following drinks?

Drinks yes no (requently occasionally hardly cver
tea

milk

fruit juice

coffee

others (list)

. Does your family drink alcohol very often? If yes, would you please name

them? On what occasions?

. What kind of beverages do your family preter? Why? Any beverages that

your family try to avoid? Why?

. Do you restrict your children, or little kids, to certain drinks? It yes, please

specify. Could you give me the reasons?

Do you and your tamily consider breakfast an essential or an important
meal? Why? Does everyone in vour family eat breakfast? What do you
think constitutes a good breakfast? Why?

Which meal of the day do you think is the most important, breakfast, lunch,
or supper? Why?

. What foods do you usually eat for breakfast? Describe two or more

breakfast menus most common at your home. Do you eat differently during
the week than you do on weekends? Is breakfast a larger mead on Saurday
and/or Sunday mornings? Do you have a special meal on holidays?

. Who prepare breakfast in your family? Do individuals prepare their own

food? Does every one eat the same thing for breaktast?

. Where does your family eat breakfast? Does the whole family cat together?

is breakfast a "sociable” meal, are people taikative, iritable, etc? Does any
of this vary on weekends?

Did breakfast differ in your home country from those that you have in your
home today? Was vour meal then larger than it 1s wday”? 1t so. were large
hreakfasts considered important? Why? I you ate less than you do now,
explain the reasons for this.

How did the tood served at breaktast in vour home country ditter from
what you eat today? Were there more home-made toods? Describe several
typical breakfast menus. Did your family cat differentiy on weckend
mornings? Describe any breakfast foods that may have been comsidered
unusual or festive?
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Who prepared meals in your home country? Where did your family eat
meals? Did everyone eat toguther? Did your parents consider it important
for the family to be together at breakfast?

. Could you offer me your whole week's meals?

. Did tunch and supper differ in your home country from those in St. John's?

If yes, could you describe several typicat lunch and supper meals?

. Tell me which of the following festivals do your family observe and
. the food found on these occasions

Festivals yes  no Foods

Christmas

New year

Spring Festival
Ching Ming

Dragon Boat Festival
Moon Festival
Thanksgiving

Easter

Regatta Day

Others {list)

What kind of specitic food is used for your family member’s birthday
celebration? Home maker, hushand, mother, child, etc. Do you think that
some tood is a must for the occasion? If yes, why? Does the food have any
implication? Any drinks for the occasion?

What food do vou consume for a wedding occasion? What do you think is a
must for the occasion?

Have you ever experienced the death of your family members in St.
John's? IF ves, could you recall whether there was any specific food for the
occasion? If ves, please specify. Any specific drinks?

Do you use food as a sacnifice to your deceased family members? IF yes,
please specity. Any drinks used?

Do you dine cut? [f ves, how often?
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55.

56.

57.

58.

59.

60.

6l.

62.

63,
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Do you dine in restaurants? If yes, how often? Once a week___, more than

once a week___, once two weeks___, once a month Lseldom_ .

What kind of restaurants do you go t0? Could vou give me the reason for
your chotce? what kind of food do you usually order at the restaurant or at
take-out?

Do you use food as a gift? If yes, could you tell me what kind ol food you
use as gifts? On what occasions? (e.g. festival celebrations, hirthday
celebration, wedding ceremony, visiting the sick, house warming ctc.)

Do you often invite friends or guests to your home to sha-¢ certain foods? If
yes, what foods are most frequently prepared as the tre ment? On what
occasions? For what purpose?

If you serve daily meals in the kitchen, do you still use the kitchen when
you have guests and triends over with you for a din<er? If not, which room
is used for that purpose? What makes you use the place other than Kitchen
for meals?

IF guests are invited to a dinner at your home, do you follow any rules like
allaca.ing a specific seat for the quest? Do you have any specific foods for
specific guests? for example, any distinction of fouds served to your boss,
or the seniors, and your close friends? If yes, could you fist the specific
foods?

What kind of drir}.u do you treat your guests to?

Do you believe in :he traditional Chinese concept that food cuan be used for
heaith promotion, disease prevention, and cure? If yes, could you give me
some information on the above ideas and beliets?

Do those beliefr affect your food selection, preparation, and serving in St.
John's? If yes. would you tell me what food is used for what kind of
purpose?

Do your neighbours and friends practice them here? If yes, could you olter
some information on that?

Do you have any secrete family recipes? If ves, could you share them with
me?

Could you please tell me something about your family background which
probably atfects your use of food? Please feel free to answer this, tor T will
not reveal your identity without your permission.

relation to home-maker  persons living in houschold
age last last grade occupation
birthday of school
completed

homemaker
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Appendix B
Recipes
1. The Three Mcals Observed

The following recipes were coltected during my ficldwork. The firse part contains
recipes for all the dishes made by the three families tor my observation. They are fiom
notes that I took while the dishes wzre being made. The second part has two recipes
written for me by my informants. The first one has been translated into English with the
original Chinese version attached. Unfortunately, it is not possible to translate the names
of ingredients in the second recipe into English, as they are Chinese herbs that have no

English equivalents. Therefore I have attached the original Chinese version here.
The Pings

Boiled Chicken

a whole chicken
salt

Bring a big pot of water to a boil. Rub some salt all over and inside the chicken
before it is placed into the boiling water. Cook for half an hour, tuen feequently until it is

done. Cut cooked chicken into pieces, serve with sauces (mustard or suysouce).

Sieamed Fish

ore pound of fish
ginger root

green onions
vegetable oil

Cut fish meat into chunks. Mince ginger root. Cut green oniuns into chunks, Pul a
little bit of vegetable oil on the bortom of the saucepan. Coat lish with vil. Pul in ginger

raot, green onions, and a little bit of water, Steam it on the stove for about ten minutes.






Rice Noodles

rice noodles

dried shrimp (previously soaked)
graen onions

vegetable oil

salt, pepper, soysauce

Stir fry rice noodies with shaimp. Add a little bit of soysauce and the shrimp’s water

into the pan. Finally add green onions.

Vegetables wirh Beef

beefsteak

funcus (previously soaked)

bok choy

day lily

canned iotus

soysauce, salt, pepper, vegetable oil

Cut beef into stices. Quickly stir fry beet slices in vegetable oil, and place cooked
beef in a container. Stir fry fungus, lily, canned lotus, bok choy chunks. Add salt and

pepper, some soysauce, then mix vegetables with becf.
Soup

Put dried oysters, straw mushrooms, canned lotus, salt, into a large soup pot lilled

one third with water. Bring to a boil, then slowly stew for over two hours.

The Hongs
Mear Balls

lean ground beef (2 1b)

two egss

onions

breadcrust

vegetable oil

milk

salt, pepper, garlic powder
mustard powder, all spice powder
chili sauce, all-purpose soysauce



Blend the above ingredients together, make meat balls by hand, and put them onto a

baking rack. Bake 20-25 minutes at 350 F.
The sauce

Mix canned pineapple juice (one can of 398 ml), vinegar (half a cup), one cup of
brown sugar, ketchup, salt and pepper, some soysauce, one tablespoontul of com starch
together. Bring the above mixture t5 a boil, stirring all the time. Place the sauce on top of

racat balls with some carrots and pineapple chunks. Warm when serving.

Steamed Fish

fish (1 Ib)
ginger root, garlic, green onions, onions
salt, pepper

tomato
Cut fish into chunks, put into a saucepan. Add a little bit of water. Put in all the
spices, cook five to eight minutes in microwave. Put some small pieces of tomatoes on

top for colour.

Broccoli

one bunch broccoli
tresh shrimp
sait, pepper

Peel broccoli, clean and cut into smali chunks. Peel and split shrimp. Stir fry all the

above ingredients in a frying pan.
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2. Recipes Using Food as Medicine

The Pings

For lowering a fever

Ingredients:

stew beef, black beans, orange peels, chestnuts
Boil tor around two and a half hours.

[There are four other recipes written for me by Mr. Ping, They are in Chinese (see
next page). The first two are for lowering a tever. The third one is for relieving internal
heat. And the last is for stimulating blood, specifically suirable tor women after
chiidbirth.}

The Aus
Four Flavors Soup
Ingredients: (See attached recipe)

These four ingredients are Chinese herbs that have no North American ¢eyuivalents.

ok KW
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What are the terms you use to designate meal times? At what
tizes do you eat these meals ?

g'/?;’%ﬂ — Sy | P & P

How many meals do you usually eat per day? Do you ever skip a
meal? Give details.

el lr.
h:f; Mk //Cl"“““$ Ermty

What do you usually eat for your first meal of the day? At what

time do you eat cthis meal?
- - N /:} o ( , g S S
(0« § +xak &F Lav S el 2L F

What i3 your largest meal of the day? At what time do you eatr it?

l fon  Bamenn G

Do you take coffee breaks or snack tetween meals? When and what
do you havel (for example, coiiee at 11:00 a.a.)

/"/z:'l A

How often do vcu 2at Jdassert at th2 conclusion of diarer? supper?
Have you always followed thia pattern? Please nace some typical
desserts.

72 8L
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Do your meals vary according to the day of the week? (like fish
on Fridays) If yes, please give details, If no, did you ot
your family ever follaw such a pattern. Give details.

A

Do you usually eat a 'Sunday dinner?' Please describe a typical
Sunday dinner.

Vga-o /;;u,b\,s W ¢ Aoosr

Write down every food chat you usuwally find on your Chriacmas
dinner table.

ch,Jg.? . J\,W_,; ﬂ@m_f;' é:)&_ﬁ:: Fowr.
c.: 7 ‘;#M‘ ’

Write down every food that you usually find on your Thankszgiving
dinner table.

Lnky Lavrt, Fotitns, Koo i A

What other special holiday foods can you think of? Please name
food and holiday. (for example, Shrove Tuesday, St. Patrick's
Day, Easter, Regatta Day, All Hallew's Eve, Bonfire Hight)

Lbs tuks .&w(—-: c&«i—, ﬁfW )_T,,_A;f
ARl g 7'/‘(74. Vﬂjﬂfkdy 5% &er‘-f-
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12, Within each of the following food groups, what do you prefer?
vegetl.ibles IZLA
fruics /i/fc"
meats /‘/"C'
f1sh “ar
dairy (é 4

synthetic or man-made

13, What foods do you like besu:-‘.’ ‘

Al

14, What Ioods do you iike leasc?

e BV N W

15. What do you prefer to drink?

Lilads?,

16. Do vou buy vour bread from the store, bake your own, or have scme-
one else noma-bake i:? “What kind of bread do you prefer?

e K
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How often do you eat out? At what kinde of places, restaurant
or take-out?

‘72/&4’/&/ pﬁa.:,/ "G“‘f‘f“-‘:‘-*“"'{/‘:’c‘m [/;424

What foods do you eat that you do mot buy in the store? {for

example, berries) Do you or any of your friends/relatives hunt
or fish for any specific fooda?

-“é"*;//w] Gré— S, Chi.)f?.afw(, G Ze sy Barn

Do any men ia your family cook or preﬁare food? If s0, what do
they mnake?

éz‘ lﬁ&i%?%f; Aot JLfTQEI z;2§;2 /4¢,1h4rr4.)/¥1r€3‘

Are there any foods that only adulcs eat? or only children?
?lease glve details.

Name everything that you atz yesterday, even if you ate in the
University Dining Hall. Be honest! Please include meal names.

DA Aowsidid, Liess > g fecapti—-
o tZ:;HJ 2 A dy Zamuns | Aot

Please name what you consider to be traditional Newfoundland foods
(for example, fish 'on brewis).

52;5%4:/7/ ﬂﬁ4u¢M¢ 5 g '§Z;;7 ./tib7vlrhq
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23. What traditional foods do you or your family eat regularly?

,ﬁifi;r;4ﬁﬁ~¢- 4%h;D ahL /434L£-\,¢¢~. .H‘%%"

24, Are there foods that you ata when you were a child that you no
longer eat? If so, why has this happened?

;;7;7£‘j7/K_£}‘““*-- -

For Cooks

5. Do you use a cookbook? If so, wvhat ig your favorite one?

e

26. Do you keep a scrapbook of recipe clippings, card file of re~‘ -
or written manuscript of recipes?

A

27. What splces and herbs do vou use when you cook? Give examples.

FF Ny Sl oot e,

28. Which do you use more of? Check both if you use equal amountcs.

fresh cod v’ V//

or, salt cod ya
fresh beef ; - or, salc beef v

fresh pork L// or, salt pork



Q178=7
205

29, What kinds of convenlence foods do you use? (for example,
canced, frozea, pre~cooked) Hov often do you use them? At
any particular timea of che year for certain things.

SOrvn =T,

ao. Where do you usually shop for groceries, at a supermarket or
corner atore? Do you prefer one over the other? Wwhy?

)d;ﬁ”/ /s r'?iéaif” gzu-—u’-a.-] Y /&ﬁfz,y |

il. Do you buy food io bulk or in small quantities? How often do

you shop?
Aue

32. Does your family have special family recipes? Are any secret?
2lease give details that you can.

/’71;‘ JL4;,(J}L<JZT’ /in;:/éﬁﬁle'lJ;dbé?

33. Please give your favorite recipe(s). If possible, include origin.

ﬁb.@% (‘/A 'LMA"L, o
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What atre the terms you use to designate meal times? At what
times do you eat these meals 7

How many meals do you usually eat per day? Do you ever skip a
meal? Give details.

' Too. L—(.mch and  supper.
Skp kunch” because L usually wake

up Ground 10:00 oand ¢af r:;rouno(
KO0 Am .

What do you usually eac for your first meal of the day? At whac
time do you eat this =meal?

Toast and tea . Around 11:00 am

Wha: 1 your largest meal of the day? At wvhat time do you eac ir?

Svppnar. /{daallj around Fo00-8:00pm.

Do you ctake coffae brezaks or snmack between meals? When and what
do you have? (for example, coiiee at 11:90 a.o.)

.>/QE:5.' ‘72&3 L f‘

How often do veu eat dasserz at tha conclusion of dinrer? supper?
Rave you always followed this pattern? Please name some typical
desserts.

Not vy offen for both meals H?mjbc
ance  or fhvice G mordh.  Yes .
Apple and ice creom , Cake .
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Do your meals vary according to the day of the week? (like fish
on Fridays) If yes, please give details, If no, did you or
your family ever follow such a pattern. Give decails.

No.
No.

Do you usually eat a *Sunday dinner?' Please describe a typlecal
Sunday dinner.

\es. Rize , meat, Vegelibles
and  soup . ‘

-

Write down every food that you usually find on your Christmaas
dinner table,

/ﬁtr’kd‘tj, ham, beefl- duck, Chlci"’f”/
Soup Chiriese > | Shrimp, rice, Vege‘ldbft’.e

Write down every food that you usually fiad on your Thanksgiving

dinner tabls.
/Qrkc_lj )

Ve

Ve\gdab(f"‘: , Sl u;ﬁ , gr&tﬁ \

" What othetr special holiday foods can you think of? Please name

food and holiday. (for example, Shrove Tuesday, St. Patrick's
Day, Easter, Regatta Day, All Hallew's Eve, Bonfire Night)

Fastr - ’mrkc,y ,vegctabas , gravy
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Within each of the following food groups, what do you prefer?

vegetables bf@(fﬂ“ '

fruits b:morm < , gzmp:’c]f canta ZOU'P(’

meats bf’(."][ » (‘h!l’:b"fq_

f1ish 4 O({

L

dairy ml [ K

synthetic or man-made

—_—

Whae foods do you like best-‘.’

What foods o vou ilke iessc?

What do you prefer to drink?

Tea

Do vou buy vour bread fcom the store, bake your own, or have scme=-
one else home-bake {z? Wnat kind of bread do you prefar?

Store -bought
white bread



17,

lal

)y 19,

20.

21,

22,

Q778-5
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How often do vou eat out? At what kinds of places, reetaurant
or take-out?

What foods do you eacr that you do net buy in th~ store? (for

example, berries) Do you or any of your friends/relacives hunt
or fiah for any specific foods?

Do any wmen in your family cook or preﬁare food? If so, what do
they make?

Ves.

Are there any foods that only adults eat? or only childrea?
Please give detalls,

No.

Name everything that you ate yesterday, e.en i{f you ate in the
University Dining Hall. Be honest! Please include meal names.

Please name what vou consider to be traditional MNewfoundland foods
{for example, fish 'n brewis).



23.

2“.

27.

28,

212
What cradicional foods

Q778-6

do you or your family eat regularly?

Are chere foods that you ate when you were a child that you no
longer eat? If so, why has this happened?

No .

Do you use a cookhook?

NO.

Do you keep 2 scrapbao
or written manuscript

For Cooks

1f so, vhact is your favorite one?

k of recipe clippings, card file of recipes,

of recipes?

What spices and herbs do you use when you cook? Give examples.

MSG

Which do you use more

fresh cod d/
fresh beef \/

fresh pork :

of? Check both If you use equal amounts,

or, salc cod

or, sale beef

or, salt pork



29.

30,

3l.

32.

33.
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#hat kinds of convenience foods do you use? (for exampla,

canned, frozen, pre-cooked) How often do you uuse them? At

any patticular times of the year for cercain things.

Where do you usually shop for groceries, at a supermarket or
corner atore? Do you prefer one ovar ths other? Why?

Do you buy food ia bulk or in small quantitiea? How often do
you shop?

Doea your family have special family recipes? Are any seccet?
Please zive details that you can.

Please give vour favorite recipe(s). If possible, include origim,
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MEMORIAL UNIVERSTTY OF NEWFOUNDLAND FOLXIORE AND LANGUAGE ARCHIVE
CONTRACT FOR DEPOSITS

I, » do hereby deposit thils questiconaire

in the Memorial University of Newfoundland Folklore and Language Archive
in order to help preserve the folklore, language and oral history of
Newfoundland, Labrador and Canada. It 1s understood that the Memorial
Univeraity of Newfoundland Polklore and Language Archive will, at the
discretion of thé-Afchivist or Assistanc Archivist, allow qualified
persons to use chese materials in connection with their researches hut
that no publication of such zollectanea will be made without the wrirtaen

permission of che Archivist.

Signad:

Deposicor . Dace

Deposizor’s rermanent Mddr:zss

Archivise Datce

Newfoundland Food Traditions

Q778-
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wWhat are the terms you use to designate meal times? At whac
times do you eat these meals ? -

pq) . '7-q G.m,
- (v ~ [ P

S: _ ép -7 fyvﬂ

How many meals do you usually eat per day?! Do you ever skip a
meal? Give details.

What do you usually eat for your first meal of the day? At whact
cime do you eat chis =meal?

Lok — Sepdoicl o 1= R pen .

What 13 your largeat meal of the day? At what time do you eat 1itr?

Seppec _ G-/

Do you take coffae breaks or snack tetveen meals?! Whea and whac
do you have? (fur example, coifee at 11:00 a.m.)

yes ~ (0554wt

How often do ycu eac Jdasserz at the conclusion of dinner? supper?
Have you always fcllowed this pattern? FPlease name some typical
desserts.

EcCaac v - Y e

:fmé £ Sarrna [a?,u‘ cteoze X C c:.ate.)
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Do your meals vary according to the day of the week? (like fish

ou Fridays) 1f yes, please give details. 1f no, did you or
your family ever follow such a pattern. Give detaila.

Ao ol 7/.-_,(,4._,‘) 7:_(‘,21:.._

Do you usually eac a 'Sunday dinner?' Please describe a typical
Sunday dinner.
.‘.—/E.S
L - - ZC‘(,:\: . - ~
—»uLm1 57{ Zc o C/»Lofa_u_-} puceh  Aegatadbes

Keoast Ij%z:;ﬂ
LA &f@-ﬂ/—tw 64,(/ w Cline rruch e PRV 4 (2,,..._;:

10.

11.

Write down every food that you uwsually find on your Chriscmas gl
dianer zable.

Reosd Liciins fuie

Gl Hoa Folats
) Hex tAg Ttadles Claarbet oliraelks

Vlealle olal

Write down every food that you usually fiad on your Thanksgiving
dinner table.

What other apecial holiday foods can you think of? Please name
food and holiday. <{(for example, Shrove Tuesday, St. Pactrick's
Day, Eascer, Regatta Day, All Hallow's Eve, Bonfire Night)

@Lﬂ:m.. )1'54-4-:' %‘U— — c“;—,;‘.ﬂ.—:_. 754#0.:1
Q)Lt—-ryn.. :)ZM _ re e
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17. How often do you eat out? At what kinds of places, resetaursat
or take-out?

aﬂ%a_‘%-vmueﬁ ‘
J?@zﬁain?r ;3€ﬂ1&£4~4¥ug

18. What foods do you eat that you do mot buy in the store? (for

example, berries) Do you or any of your friends/relatives bumt
or fish for any specific foods?

:j §52A¢;l4~: ?1 e WS -2 40 { e fRAS, lethiee

\S‘-J'V“\'!""M-"'-" )"r'\tm .
[ ,,'Z@aI’)
Y -;fﬂdfrv\a ;7‘—~‘vwéér
19. Do any men in your family cook or prepare food? If so, what do
they make?
ne
20. Are there any foods that only adults eat? or only childran? ‘
Please give detalls.
no
21. Name everything that you ate yesterday, even if you ace in the

Universicy Dining Hall. Be honest! Please ioclude meal ngmes.

Spor T v Seled . Soppen

22. Please name what you consider to be traditional Newfoundland foods
(for example, £ish ‘o brewis).

— é;;yéii,(, reods L. bep Kokte, 4 b/Lgp?:‘-:;Dﬁvuﬂums)
waamm
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21, What %raditional focds do you or your family eat regularly?
CfiicqaxmpiL_ '%?Ll;f34vqﬂa :)271f;(L C:l?ﬂJhu;4:c1,t‘ ' Q.
MO—.&_

24, Are there foods that you ate vhen you were a child that you no
longer eat? If so, why has chis happened?
D
For Cooks
25, Do you use a cookbook? 1If so, wvhat is your Eavorite one?

Snpitomas . Ol e o —7,1.;:44, Corer K hu ke

26. Do you keep a scrapbook of recipe clippings, card file of tecipes,
or written maauscripc of recipes?

V.LS

27. What spices and herbs do you use when you cook? Give examples.

Z “—n",/‘f«-kﬂl— Cl AL Lo
aﬁ?ﬂ,% 2

28. Which do you use more of? Check both if you use equal amounts.
fresh cod_ (f4a- or, salt cod_Olccacerof
fresh beef %fea - or, salc beef 1©

fresh pork %ﬁzg or, salc pork 7D
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- 29, What kinds of convenience fooda do you use? (fer example,
canoed, frozen, pre-cooked) How often do you use them? At
any particular times of the year for certain things.

ElmirtAd — Toiadices , Qo ; 71!4;9 /AP

'?n«%/ P .

.«_:\C.ch:n/ o . Fio

30, Where do you usually shep for groceries, at a supermarket or
" ecorner atore? Do you prefer one over the other? Why?

4&p§ —_ £AE}/ }DAﬁacﬂg_ - ,éivmnuaJ Lﬁzxczﬁzy Lf4i_
%NW&W .

31. Do you buy food in bulk or in small gquantities? How aoften do
you shop?

- 6%444; for O Lﬁ&#déL

32. Does your family have speclal [amily recipes? Are any secret? .
Please give detaills that you can.
e

33, ‘Please glve your favorite recipe{s). If possible, include origin.
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MEMCRIAL UNIVERSTTY OF NEWFOUNDLAND FOLKLORE AND_LANGUAGE ARCHIVE
CONTRACT FOR DEPOSITS

I y do hereby deposit this questionmnaire

in che Meworial Univeraity of Newfoundland Foiklore and Language Archive
in order to help preserve the folklore, language and or;l history of
Newfoundland, Labrador and Canada. It i3 understood chat the Memorial
University of Newfoundland Folklore and Language Archive will, ac the
discration of the Archivist or Assistant Archivist, allow qualified
personsg to use these materials in conpe¢tion with their researches but
that no publication of such collectanea will be made without the wrirrtaen
permissicu of the Archivise.

Signad:

Deposicor Date

Depositor’'s Permanentc Addrzss

Archivise Dace

Newfoundland Food Tradicions

Q77B-
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1. Are you aware of the concept that [ood is considered in the Chinese
beliel as being cold {yin) and hot {yang)? II yes, do you believe it!
What kind of foods that you think are cold, what, are hot?

2. Here is a table classi{lying some common Chinese [oods by the hot-cold
principle. Tell me whether you agree with the classificalion or not. 1If

not, why?
‘Table 2: Clumnilicution of Contnion Chinene Foods iy the lHut-Cold Priuciple
Hut Warns Tokernaadinta ol {nlid
Foud Lirvup (very Yuug) (Ynugd (.' 5\\ wig X iYinb tvery Yin)
Y4 Yin)
Meut und Fialy ool Chivhesn Fsli IPurk Crule ”
Lumh Dtk Ve —
Prawus - .
Cervals® Noadis Millet -
- Whent -
1 - Rice gruel ” :
T Vugutalilce Tty tuna Bean curd Cinguannions Wolgrene
. Puraley - Hpinuch tircen Leang
! Turip Cliinim=-
. Heap-spronis rubbugy
i Fruita Lichiee nuta Liryns nsenpple B
: . Lnia . Uratge Wabermelon
. Peor .
; Condinmruis Chilh Honey =alt
" Lijuger Vinegne W hites e
l;grlic Suyn sauee
Buvyrnges Builed water ol unlwiled
wutee
'l'fn
: *[he clussificution of Ace is complex sud inlluenad by many Gactors na place of origin, variely,
, couking wnethod.
. -
1 108 The juunﬂnl

3. Do you believe that illness caused by an excess of cold foods can be
treated by *hot® f-ods?! And those caused Ly yaog excess, treated by
"cold® loods? If yes, could you share with me some of your praclices!

A v v
4. Do you often eat raw vegetables! Yes tdr , No_’:‘/f_. Il yes, whyl! Uf
not, why not?

5. Do you like [oods containing milk and milk products, such as cheese or (
creamed dishes? —

bu,_ g'F. ?.u'u(. ho
Un . e es
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To Mrs Au, Mrs Hong, Mrs Ping and Grandma llong

1. Did you avoid any food during your pregnancy? Yes , No_ _ {e.g.
avoid excessive use of soy sauce during the pregnaney so that the haby
will not be too dark; shun shrimp and other shellfish during the first
trimester in the belief that this will prevent the baby from developing
allergies later in life, or refuse iron supplements in the beliefs that the
iron will harden tke bopes and contribute to a difficult delivery). If
yes, what foods?

2. Did void cold fonds in your postpartum period? Yes
No If yes, how long did you avoid them? And wby? Do you
believe that an excess o cold foods would induce spontaneous abortion
and after giving birth too mueb cold food would cause lassitude due to
apemia?

3. Did you eat a diet high in *hot® foods during your postpartum period?
Yes _, No_ _. Do you believe that hot foods for the post-partum
period can stimulate the biood and prevent anemia? Yes _, No _
Did you avoid fruits and vegetables? Yes_ , No_

4. Did you stay in hospital for your child birth? Yes v , No . H yes,
did you eat the foods prepared by the hospital, or r foods prepared and
brought from home?! If from home, could you recall now your foods
then?



(

1. Are you aware of the concept that [ood is considered in the Chinese
beliel as being cold (yin) acd hot (yang)! If yes, do you believe it?

What kind of foods that you think are ~oid, what, are hot!

- 2. lHere is a table classilying some common Chinese foods by the hot-cold

principle. Tell me whether you agree with the classification or not. 1f

Y

‘l'able 2: Clunsification of Coimmion Chinese Fuads iy the Hot-Cold Irinciple

Hut Wuerm [ET PR CTIRY 1Y PR AT | Cold
Fouwd Liruups {very Yang) {Yuuy) tyind tvery Yin)
Meutuwnd Fish  Beef Chirken ork Crole
Lumls ek
{'ruwia
Cerenls® Nugdles Milhet
M hent
Hive gruel
Vegetablia 1ted teuns {inwnouions  Walcrerees
Pursley =pieich Lirven beans
Fuenip Chiemes
Hean-apnaile rubligo
Fruis Licliew nula Piengiple Hinnatin
lluten Urange Watermclun
Veur
Cundiments Clalli Hutiey alt
Gihger Vinvgne Whike angue
CGurlic Sy n Buiive
Heveruges LBuiled muler Cobel untunlad
et
.lbl‘ll

*I'he clussilicative of Hes i cunples uod inlluu.-m'ui,l by miany foclom wa plice of wrigin, vericy,

cvouking tnethod,

1u8

The Jounna
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-
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3. Do you believe that illaess caused by an excess of cold {ouds can be
treated by *hot® foods? And those caused by yang excess, treated by
*cold® foods? If yes, could you share with me some of your practices?

4. Do you often eat raw vegetables? Yes_ No___L__./il' yes, why! If
not, why not?

5. Do you like foods containing miik and inilk products, sucli as cheese or
creamed dishes? \leg



To Mrs Au, Mrs Hong, Mrs Ping and Grandma Hong

—— re

. Did you avoid any food during your pregnaney? Yos_iz‘ No_ _ leg
avoid excessive use of soy sauce during the pregnaney so that the baby
will not he too dark; shun sbrimp and other shellfish during the [irst
trimester in the beliel that this will prevent the baby (rom developing
allergies later in life. c7 refuse iron supplements in the beliels that the
iron will harden the bones and contribute to a difficult delivery). If
yes, what [oods?

. Did you ,avoid cold foods in your postparturn period? Yes |
No L~ Il yes, how long did you avoid them? And why? Do ydu
believe that an excess o cold foods would induce spontaneous abortion
and after giving birth too much cold food would cause lassitude due to
anemia?

. Did you eat a diet high in "hot® foods during your postpartnm period?

Yes__, No L7 Do you believe that hot foods for the post-partum
period can stimulate the blood and prevent anemia? Yes  , No_L~

Did you svoid lruits and vegetahles? Yes _ No L~

. Did you stay io hospital for yvour child birth? Yesﬂo_’_. If yes,
did you eat the foods prepared by the hospital, or foods prepared and
brought from bome? Il from home, could you recall now your [oods
then? o
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1. Are you aware of the concept .hat food is considered in the Chinese
belief as being cold (yin) and hot (yang)! If yes, do you believe it!
What kind of foods that you thiok are cold, whal, are hot? e

- 2. Here is a table classifying some common Chinese foods Ly the hot-cold

- principle. Tell me whether you agree with the classification or not. If
. pot, why?

B Y

g e L%
Table 2: Clussification of Commion Chinene Fuods §53 1he Hot-Cald Principle
Hut Wurm Tulecsliote ool Calld
Fual Liroup {very Yuug) {(Yang) ('!ﬁ Yong & (Yin) {very Yin)
19 Yin)
Mceotund Fiah  Ueef Chicken Fialr Pork Cruly e b
Lumb el Faxm
bruwna
Curvuls® Nuodlea Millet o~
Whent :
- Hice gruel ]
s Yegetablea 1t Inata Lan cund {inenonivie Watererms
. Puraley Spisch Green Teuns
Tumip Chinenes
Hran-apnuits cutsbiugy
Fruiw lichee nuls Lirupms Pincnpple Huamns
h Dutes Urunge Watermelun
P Peur
'l Condiments Clhalli floney wall
Gloger Vincgar White sugnr
tinrhe NUy i msyce
Deviruges Boiled wulser Cold unboiliad
walir
Ten
' *I'hio lumsitication of ricy in complox and infuencd by ooy fuelors s ploce ol origing vuriety,
' couking method.
{ i
{ 108 The jJuumia

-_—— el

3. Do you believe that illness caused by an excess of cold foods can be
treated by "hot* foods? And those caused by yang excess, treated by LT
*cold* foods? If yes, could you share with me some of your practices?

1 e
4. Do you often eat raw vegetables? Yes_ , No . If yes, why? If )H"{ ke e~ >
not, why not? .

5. Do you like foods containing milk and milk products, such as cheese or
creamed dishest? 1l <

l —



228 1

To Mrs Au, Mrs tHong, Mrs Ping and Grandma Hong

. Did you avoid any food during your pregnancy? Yes Noﬂ’ (e.g.
avold excessive use of soy sauce during the pregnancy <o that. ‘the baby
will not be too dark; shun shrimp and other shelllisu during the first
trimester in the belief ihat this will prevent the baby from developing
allergies later in lile, cr refuse iron supplements in the heliefs that the
iron will harden the bones and contribute to a difficult delivery). If
yes, what {oods?

.Did you avoid cold foods im your postpartum period? Yes |
No , . If yes, how long did you avoid them? And why? Do you
bell_é(- that an excess o cold foods would induce spontaneous abortion

and alier giving birth too much cold food would cause lassitude due to
anemia?

. Did you eat a diet high in "hot® foods during your postpartum period!

Yes_ _, No__.. Do you believe that hot foods for the pest-partum
period can stimulate the blood and prevent anemia? Yes  , No_
Did yuu avoid fruits and vegetahles? Yes , No .

. Did you stay in hospital for your child birth? Yes. ﬂlf yes,

did you eat the foods prepared by the hospital, or foods prepared and

brought from home? i from home, could you recall now your foods
then?



i
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To Mrs Ay, Mrs Hong, Mrs Piog snd Grandma Hoog

——

. Did you avoid any food during your pregnancy? Yes _ , No {e.g.
avoid excessive use of soy sauce during the pregpancy so that the baby
will not be too dark; shun shrimp and other shelifish during the first
trimester in the belief Laat this will prevent the baby from deveicping
allergies later in life, or refuse iron suppiements in the beliefs that the

iron will harden the bones and contribute to a difficult delivery). If
yes, what foods?

.Did you avoid ecold foods ir your postpartumn period? Yes |
No . II yes, how long did you avoid them? And why!? Do you
believé that an excess o cold foods would induce spontaneous abortion

and alter giving birth too much cold food would cause lassitude due to
anemia?

. Did you eat ayt high in "hot® foods during your postpartum period?

Yes , No v/ . Do you believe that hot foods for the post-partum
period can stimulate the blood and prevent anemia? Yes |, No _
Did you avoid fruits and vegetables? Yes |, No '

. Did you stay in hospital fcr your child birth? Yes _, , No . If yes,
did you eat the foods prepared by the hospital, or !'oods proparcd and

krought from home? If from home, could you recall now your foods
then?
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Weekly Menu

/ ! ... .

Monday time  Foods the cook  family members not present

£ 3. I

.) . . . T3 ,

Breakfast /“') ;éf_/éyf s (5’/4.. ﬂfp.@;’y /aw-a-/"

) Y
Noon meal /3‘29[1713\’_ /‘/3"’/\~
Evening meal é fA~ /EU—" o sy

&a"‘ﬁ’&w e 6 3 f){' /’}]___’/}/L

¢ hriamn Cotbrp Feopr 2

Snacks re P~ 7ottt 7 7itns

Tea break! ‘“‘{" Pr

11f~y_qu have any guests or rclatives over for meals, please make a * mark before the meal.
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Weekly Menu

Tuesday time Foods the cook family members not present

gy
Breakfast 037" W /

. y o 1 "~ M
Noon meal /22° Fnihs /l

Evening meal § 7 A -.-&t:r‘lh; ;k,f,(/:-,,{c
Lo tite st

7 ///‘9/'-‘5--”/ L sarnr sl M

Snacks fa#m/ e T}\.»H,A_,C s 7 At

Tea break? C'/ﬁé& 0’)/"‘6&'-‘1/ /3-4..1’712‘-\4\1‘__-

21( you have any guests or relatives over for meals, please make a * mark before the meal,
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Weekly Menu

Wednesday time Foods the cook family members not present

1

Y, 3 » Lo ,}?’/ /” rf/
Breakfast 22 yﬂr% Lo ;]] 7w

b Y Lo B

Noon meal A%

Evening meal & ST ee Pt it Polais e ers
Zf;'r/t.. J@“n/ 77 /J”A.J;?U./QM'L—L.—-—-—‘

Snacks /£ P yore Rpid

Tea break® ﬁw‘f‘{”v

3[!’ you have any guests or relatives over for meals, please make a * mark before the meal.
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Weekly Menu

Thursday time Foods the cock  family members not present

Breakfast :f\ﬁ'a‘/'ﬂ"“‘" Wﬁ-l Gals

Evening meal (P~ Hoet

ol feinrd .
:{EA{ :‘ MW‘-/% 4,'('4.‘1-: W-'.Y/L /‘ﬂﬂfc H 5{4“—/)
Ay w. 75 'fcwvfj ,;f/z/,
Snacks /4 #41 i

-

- Tea break? ﬁm-«Y ‘/’PVV“

it you have any guests ot relatives over for meals, please make a * mark before the meal,
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Weekly Menu

Friday time Foods the cook  family members not present

Breakfast 4/ {sz o //',éirr% oAl

Noon meal 10_%:_: . /JMW

a7
Lo- F¥
Evening meal ozt

! ’ \5-4..;-.70 Caya. ‘{;-nuﬁ:- J\/J/ﬂ} “7;'/(

J - 7 . L) y

(el Dot 10, e poeip s Clery 7 i
Snacks /@30 /ng - C-'Q"’"L'_“ T

Tea break® ' M—é}:‘.\{

511' you have any guests or relatives over for meals, please make a * mark before the meal.
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Weekly Menu

Saturday time Foods the cook  family members not present
Breakfast 7%~ /4 M}f@ .
Noon meal (2% A)J'ﬁ“' Q‘-j‘;""’f"

)
Evening meal LP“Q’ /r&“—/ﬁ &~ /%C:% 7 7/

'47*":—(-4— Al -

Snacks (v % /{q_f_ki/

Tea break® ﬂ‘—"ﬂ:“{’-""“"

61 you Wave any guests or relatives over for meals, piease make a * mark before the meal.
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Weekly Menu

Sunday time Foods the cook  family members not present

Breakfast (/-f"*/ /7::144/ ~f /ZQ‘;(%’
/
Noon meal /33 z?gm(.L.. }/v} ~ 5«‘:4.4.?(1 LT Pk oo ntest”

Lvening meal gﬂ;v /(.J;La.u.,) ey o A epl_

Snacks /(" 5}‘ £)L'Md;— é;\./ t"j/ C(«i/,t.a./

Tea break’ @77/21:1-.,.

Tyt you have any guests or telatives over for meals, please make a * mark before the meal,
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Weekly Menu

Monday time  Foods the cook  family members not present
. _ Co ey ke
Break(last JON J{%}ﬂ TQ{’ NS Sl PR 1 WA
_JEGS} 'ﬂu
Noon meal 7 :¢:(2 Ol".ﬂ&— YO AT oot
! (hud)
: ) vy SET
Evening meal ‘}CQ (LS s _L‘ Nt ,9! ¢ ¢
o \f_:C'tCt\ e S S
(fefer X0 7 han Au
Q’Og;%g\) "z\\é ¢
‘JO-Sna.cka ‘
Té.C\ PR

Tea break! | | Pr{fg:f\ '{ /
i . .
Cools )Ll

suznineg nrcl =y Leaf Twﬁ‘ (qreen Tans
[LOAS VKo
Q0L Bzan bnd ok TRIL SCOP

1H you have any guests or relatives over for meals, please make a * mark before the meal.
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Weekly Menou

Tuesday time Foods the cook  family members oot present
\ AT ' S Au
Breakfast 10:00 = Agce , Toasy Andd Theo &[S, Me
rans Br Sheol

Noon meal 2‘.()Opm =g SOUP )‘/?'HZ 437

Evening meal Q'BOPm = ‘S't"?ﬂ(YlO_d IC:C—%—': JYIWNCS D ()/Lﬁl,Co’/"/ ﬂ {
Hn ibut , Grean pesS worth Qfﬂ] WK £ S HL
) pmSaﬂ%

[ N1 e ' ¥
Tea break? !OgOPm = “TeC- ,QLGU% e éﬁ,\

21[ you have apy guests or relatives over for meals, please make 8 * mark before the meal.
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Weekly Meou

Wednesday  time Foods the cook  family members not present
T €A FrL
Breakfast 10100 = ¢ S0 anred Tl , ML )
P

2 Los B schueol

o e ievchio T,
Noon meal o . ~) — Ham et Cihwe FZARI AL
P .

macle by Mo KiDS !

coup, Mt

Evening meal (ﬂ , _'50”1 - \/@‘(F }C'z' b i {KL'P; /'ZIC ¢ if)f(/ﬁ(//
p;g anct ﬁ/?@apj;’/g 5(/'0’0/f§ Al

(Cokiss for pgssent, WiKS MY

ol .S/Ll’// N
Al [/r‘c/ff 4

Snaeks-

‘ L A /d'(c(/
Teabie® 0330, - e el DISCLTS S th

(COkisS , NS U

31!' you have any guests or relatives over for meals, please make a * mark before the meal.
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Weekly Menu

Thursday time Foods the cook  family members not present

T > a "C,U\_}S
Breakfast /O 30 N\ “Teast pnd Tgc~ eyl Te G o g

M Au, ZkipS Al schwol

Noon meal Z'-Coprﬂ = /A aLci ‘_§/7X./EC[ ) 105 [
2Eips e selicol

LEvening meal \:l 'OO(YY’ -~ —T&-;nr\a-\-f)s Q,r\d E)@@'F ) > fec " u'-H)’i

Chine S gmtgﬁchg) cointe Llen Soup W

POC-L.

Snecks

.
o oand (LOKATS,
_ s yhot ke 0
Teabreak? [ :00 PN = e

mes i

e you have any guests or relatives over for meals, pleage make a ® mark before the meal.
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Weekly Menu

Friday time  Foods the cook  family members not present

Breskfast 'O 30 = TTZCr A TeoesE el Hnnao |, NS e
2 K0S N Sohige)

Noonmeal 2 (LO v = Py sy (il ; }—"\‘J[)]G., G Ay

Evening meal {p\ 00 ez OoN TCN S0 0 Lo ic necclla s
e @il Lartn C‘RI’Z_O'\% ) pGTGS A
£ogy, Me AL, Al prese Nt

: i ’ VP K_.fr- C
Tea break® 10;C)Ofnq :."}(/ZC«_,} not oheeccicd ¢ , 00 GO COCQICle 5

51[ you have any guests of relatives over for meals, please make a * mark before the meal.
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Weekly Menu

Saturday time Foods the cook  family members not present

Breakfast (3730 am = (5o el 2 G el (!(rB )’T'p,_-, ; keCa
ot Het nal , TS DUy DL presa

Noon meal 32 CJOPm = Harn apvct cuc e < S G ¢ \0\_1 LR

AN PO N

Evening meal (o () P = ma@/}}tﬁ,r’)l LJI-“’\ k{’)ff‘F 91"@‘
S WS‘-’-" + savce (Gout ash) | Mizs A1

My presen
Snacks S L0 (Ol’ ‘_:,O) PO.‘_@'\'O (_‘,hlg; i 0,0CL!K_1§- 4 ) N i)
P .

Tea break® 11 .00 pm = Tace or Dot itk

61! you have any guests or relatives over for meals, please make a * mark before the meal.
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Weekly Menu

Sunday time Foods the cook  family members not present

M(}
Breakfast

Noon meal ]775’ ov ! ‘.C‘QPIH - Sfffﬂ”u(:/ /e J Lt -h"l:( O
™ Geup RNt TR MTAQA Y %}--"“" P){) 2
CJ—\'lCu(\ \—L_;‘\-h (70" ¢! l(_,-(/ ’_, .H"c \:}}(t(U’(./ ﬂﬁ(“,a‘sc,—_/)-’
Savce ,salt e . miee Mesht, Al g

l:!vcuin-g meal “~f ,‘(.Z‘Cl\’)av\ = {—}_/IE,D (”“C Lo N lf}/ (,; viK }, “ r, r_))
Mme au/mesu, £ /ymsm%

-Swacks

Tea break’ /(. SOP N o= ;"/C}/ /}");.f,é, Nl Ve I,)(;fj(' uils

71[ you have any guests or relatives over {or meals, please make a * mark befute the meal,
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Weekly Menu

i
Monday time Foods the cook  family members not present
EUNRT AN S P
4 - i e . ;
Breakfast ,.(!'“.”. '/.L-tt-u( f(rf'-lf
f: o ,‘.i.,&.( ‘ -
flxl’\-v.-‘:\.. LL‘-M- £orvsn 7
) | : ) I(’-L‘.._ (."- L ¢ f‘_-' él—-;.—h—(‘_‘__‘_:f_/

L._;-.\ (_,4-:-
Noon meal ~le ! o

(: ef * A

é’ Ef_‘ ’ ‘{ "ﬁ(‘,,,k V¢ D ] é gt 'l - f‘_ﬂ . e,
> i F f')L\.:. _Ii'}i""‘- f‘..u-? - /
Evening meal t! bodos oy f

] ’u,_./{\ {{._;_J:‘,

38—
Snacks oz | Lem @ i,
L.L!_r'\..l.:- |
Tea break! -

1lf you bave any guesis or relatives over for meals, please make a ®* mask before the meal.



Weekly Menu

Tuesday time Foods the cock  family members not present

1y - . 1.,1-—*»»’{-—-'(.-‘---,-__
NP T
Breakfast e Ut,‘"? - Nt e

I A R L

/

Noon meal

[ —_

vak C""‘ <

Pfg . -2 l a . "L..-, R
Evening meal &P’"' LSAE G N ~-{/—:;»]
e Padle & u"ul.
St '_

- P —_—
) PR L T R
i 1’4:%:';. - N

Snacks R T Hoateh £y

Tea break? | Rezm o

2Il‘ you have any guests or relatives over for meals, please make a * mark before the meal.
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Weckly Meau

Vednesday time Foods the cook  family members not present
' — :- [ .t S o . ‘
‘£ + { ‘-{B\‘ -H;;ulp \jb-z.—-? b3 ), {]i
Breaklast Conn e - <;f |
- CJ\.‘./!:..-.'{. L
) - . | _
L-:'\ *I/L.”r <J(( é} { Fd -‘. .f v &8 b
Le £, i [ t Le we { . (
Noon meal (v Slec o imi |
) Sy vk . - .
i ! Eff—i’l‘cr‘.ka BRI b B |
Y o
r\.: ) P Fvoe f :(‘_ . i . { . ;
B PR —t ~’-" s Lty e _vt"7'
Evening mea
. 7 r e F. (( LIRS
_,..---. i - (} “‘ y et L {j e 4 “
Spacks [« e

Tea break3

31!’ you have any guests or rejatives over for meals, please make 3 * mark before the meal.
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Weekly Menu

Thursday time Foods the cook  family members not present
. ) Ty el .”:“
'-,‘ ‘; . : ! '/“ ¢ e
Break{ast RETER fooes sy (
= ' . i ‘ FRETSEE R AP -
Noom meal | .-'"—  +7v7 2" ¢
Tore e
- e LIl o T ARTIPRY g
+ r e - .
Evening meal - P ol e et ey /
t..,-t. t...--__
Aniad. fw-t,
B ‘.'(.‘ i PR E i Lo '
Snacks 2 Lo i

Tea break?

4Ir-you have any guests or relatives over [or meals, please make a * mark before the meal.
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Weekly Menu

Friday time Foods the cook  family members not present
e (i' ._;/""--'C./._. ) s .‘.._4 e
A - -r f '-';‘"“'“V
Ll .y s
Breakfast s s o~
' M 1'. »
- . 4 e '
Noon meal Ce et {
; t e ! s
. ; h—l- f T .—‘._._ o ';f-*'l--—"“"‘; ‘o - Y pr—
Evening meal ;- 7, - - f 7
'\!::qf?'i-y el e ‘.-.- I et
T L
Snacks 'I"'_ i e i e S ‘e }.‘ free = o
[ 1 ‘ H /

Tea break® /{ [ M
_— S

5Il‘ you have any guests or relatives over for meals, please make a * mark before the meal.
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Weekly Menu

Saturday time Foods the cook  family members not present

~ ¥
Do = Coffens
Breakfast : O‘l-O—N]L AR
Tl

IS7 ] PR G K e st .J-u-ﬁ-)
A v
Noon meal |7 °-

Evening meal ﬂ‘-‘-“’

Snacks ’7"“£

Tea break® .

6II you have any guests or relatives over for meals, please make a ® mark before the meal.
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Weekly Menu

Sunday time Foods the cook  [amily members not present

Breaklast -

: ! - P
ST weevindy

Noon meal - ;.P’,,,\ folaile 'ch,x-‘i.:. g,,,_,,u,( ,é»uf.( Lows—e-_._
C;-./{—'f' 1 c.l_r [

Dy

e

Eveniog meal

Snacks
- L-'"/‘umwl C'r.-«lz-l- dr

i N .
[ A (..
Tea break’ ) l ‘

71! you bave any guests or relatives over for meals, please make s ® mark before the meal.
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