NIGHT MARKET X
DINING TARBLE

OCEAN & SOIL =6 /] 6%

kombu custard parfait w/ shacha (3»%) granola
Phyllo pastry tart / herby fermented tofu cream (g
3.) /spiced-shiitake jam /| mushroom jelly

Kale & Seaweed [ homemade “oyster” dressing

P
RIBBONS &=

Silken tofu [ roasted scallion sesame gazpacho | homemade

seeded chili oil [/ crispy shallots [ crackling rice noodles

FLAME-TOSSED &l =%

3-cup (=#F) spring veg [ homemade doban (Z##) hummus /
“popcorn chicken” dukkha [ fried Thai basil / pickled radishes

BUDDHA RESTS 1#: ;_F ;l% ~ Inspired by Budaha Jumps Over the Wall (fBEBkHE) ~

Dochi (E8) & fermented radish (k&) cabbage roll / fried tofu &

yams [oyster mushrooms [ jujube [ smoky black garlic broth

NIGHT MARKET IN TAIWAN & h

Roasted beetroot coconut shaved ice | coriander jelly [ sesame fennel

crepe [ shallot candied peanut streusel [ ginger soy brown sugar syrup
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A Fujianese woman needed to cook For-herhusband’s family as o
post-marriage ritual. Howevet, she knew nothing about cooking,
Under stress, she grabbed all the expensive ingredients she had
(chicken, pérk knuckles, abalone, scallops...) and threw them ina

gian’( po’c then escaped. The stew simmered Lill the next dag,

producing such unique and intense aromas that even the monks from

the temple across couldn’t resist. They claimed that the flavor was

so appealing that “even Buddha himself would jump over the wall to
try it.” This dish later became a banquet and special occasion classic
that spotlights luxurious ingredients. While traditionally using large

quan’ti’ties of animal par’ts, | a’({emp’(ed to recreate the same

sweet, ear’(hg, and umami flavors with Pl““{s’ using ingredien{S tke
dmoked onions, fresh Fruits, black garlic, mushrooms, and jujube.
b o gy
, . Peanut lce Cream Roll (45 35
¥ ' - }7J<5E/M) isa Taiwanese
“~ street food commonly seen in
‘ night markets. It is a sweet twist
= on the savory Yuen Bing GRIRH)
{gpica“g consumed on Tomb
Sweeping Dag. ( ;%EEE Eﬁ)
Despite having different illings,
both of these rolls are made with

an eggless crepe and served with

shaved peanuts and cilantro.
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Nigh{ Market meets Dining Table. Fast meets Slow. Tradition meets Rein{erpre{a{ion. .
Rein’(erpre’(a’(ion and elevation are both words chef's use when describing ethnic dishes crafted J(hrough the

lens of Haute cuisine. However, one more expiiciﬂg underscores the in’(erplag between cultural power dgnamics

and the standardized percep{ion of sophis{ica{ion than the other.

Regardless, | am of tentimes guii’(g of reinf orcing the

hierarchal narrative mgselF. As a selF‘{augh{ cook, the p

majori’(g of my preliminarg knowledge came direc’dg
from cooking reali{g shows and other forms of modern
cuiinarg media that are heavilg centered upon
Western culture. (Most cooking compe’(i’(ions in Taiwan
Follow a similar Western framework too). As |
continued exposing mgself to more gioba“g recognized
gas{ronomical standards, | began equa{ing ar’(is{rg to
sartorial [uropean fine dining. The first J(hing | forced
mgseiF to master was a piece of steak (ironic given
that many Taiwanese families don't even eat beef). In
my past Z years at Berkeley, I've been blessed to
witness many insightf u“g nuanced conversations about
reciaiming food identities. Upon inspira’(ion, | began my
own journey of in’(egra{ion, shif Jcing my goal from
coining f iashg French terms to my dishes without clear
intentions, to reconciling novel experiences with the

ones | subconsciouslg neglec’(ed in the pas’(.
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2022 winter family dinner.
“Come join us Phoebel” But
I was busy behind the glass

door, piping chicken mousse

The concept of small-bite
palate exciters at the start of
the meal exists across the
globe, Yet, the French word

“Amuse Bouche” is the

into my roulade, tweezering
microgreens, and forgetting
Yo look up towards the
distant dining table. (I still
do this quite frankly)

/|

universally recognized term
that somehow conjures more
artistic inteqrity and finesse.
Teday, I decided to name my
starters by what they
encapsulate in flaver and
symbolize in nature, not by a
remote scheme I aHempted to
replicate in the past.

Eurocentrism in food has been a subjec’( of discourse among many chef's and epicureans, but its implica’(ions extend

begond the realm of gas’(ronomg. Nang Slow Food no‘[ions“despi’(e being we“‘grounded in Jd'ieorg“overlook numerous

sociocultural dimensions. Regarding locali{g, how do we quan’(if y and compare the impac’[ between a loaf of

bagueHe made with loca“g milled flour with some{hing that po’[en’[ia“g traveled a longer way to reach its

cul‘[ura“g appropria’(e communi’(g? Meanwhile, is the process of f ermen{ing Chinese mustard greens any less

ups’(anding than Freshlg harvested artichokes displaged in sun-soaked artisanal marke{places? Not to mention that

these normative pi“ars of conscious ea{ing entail socioeconomic and cogni{ive barriers that naiura“g excludes many

diasporic communities and underpriviieged individuals. nger‘gloriF ying “Freshness™ (which is an ambiguo.us term

itself) not onig disengages with the role preserva’(ion plags in f ueiing individuals {hroughou’( historical times of

warfare and ongoing dif ficulties, but also denies its rich nutritional and gas{ronomical proper’(ies. Fermentation

plags a huge role in Taiwanese cuisine’ today's menu is a plag on plan’(s at various sjtages of ma’(uri{g“F ea’turing

seasonal produ_ce as well as flavors and _‘(echnigues f rom the J(gpical Taiwanese dinner table.




|n’(eres{inglg, the high demand for “wholesomeness” in modern food
contexts encompasses a narrative of nutritional primi‘(ivism“’[he
romanticization of ancestral f oodwags that are Jthevrejtica“g more in~
tune with nature. Given the extent to which the lof’(g concep{ of nature
has been ma{erialized, how much have these nourishments deviated from
the biosphere and communities that cultivated them? In the bread aisle,
loaves of bread labeled “keto” contain 3 times the ingredien’(s in regular
bread. And among the many criticisms of the “superf ood” trend, Goji

Berrg par’(icularlg resonates with me as my mom prac’(ica“g pu’(s it in

A typical veqan bento box in Taiwan,
' featuring a fried fofu skin roll filled
with fresh and fermented veggies.

Taiwanese Cold Noociles (,5{2@) is a
naturally vegan lunch dish. While it's

In Taiwan, (and many other cultures),
religion plays a huge role in plant-based
eating. Parallel 4o the Buddhist emphasis on
naturality, dishes are delicately prepared to
capture the innate taste of ingredients..

traditionally prepared with yellow nocdles soy is more commonly projected towards products that have

and served with a hearty sauce, I created a
lighter, protein-packed version today with
tofu and a gazpacho-like sesame broth.

been consumed for centuries prior to the escalation of industrial

agricul’(ure. We could unpack the multif aceted poli’(ical origins

of this sgs’[emic paradox. Yet, | think celebra’(ing ways to make

every soup. They are §9.99 in Ranch 99, but $20

on Amazon with a superF ood label and artisanal

inf ormed, genuine, and pleasurable choices under our imperF ect

sgs’(em is arguablg more meaningf ul. This menu is my a{{emp{ in

packaging. While calling this exoticization may honoring the versatility, nutritional properties, and remarkable
be a s{re{ch, the global disPersion of FOOdW‘l'JS' taste of so0y. At the end of the dag, food inspires us to embrace

'despi{e l)eing a source of f ascina{ing both the connections and dissonances across dif ferent culturess
in{egra{ion and s{org{e“ing“inevi{ablg leads meanwhile, individuals and communities will constantly learn and
to many cultural conundrums. disseminate what the forever-evolving world has to of fer.

Conundrums, however, are of tentimes my
motivation for craft. Todag’s menu is en’(irelg
plan{‘based with an emphasis on soy~"a s’(aple in
many East Asian cultures for thousands of years.

The recen{ en{rance OF soy J(O J(he Wes’(ern

has been accompanied bg discourses surrounding

A

monocul’ture biodiversi‘[g loss and hormonal -;

|mbalances The wrony is {hd{ soy J(odag in J(he U S is }1{

One of my go-to lunch spots in Taipei: a Buddhist-owned vegan
restaurant located in Tianmu District. Assorted plant-based
dishes are displayed on a long fable, which are then charged by

more likely to appear as a ghost ingredient in s’(eak weight on a plate or in a benfo box. Customers are encouraged

dmners ’(han as {OFU or J(empeh. Ye{, J(he wary OF

{o remain silent during the selection process, not only for
hygienic purposes but alse fo elicit contemplation and gratitude.



