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001 Traditional Penghu deep-fried wedding cake

Camouflage itself as the bigger size sesame ball
Wrapped in Penghu people's wishes for happy events
The softness of the red bean wraps in black sesame

The sweetness of peanuts within white sesame

There is pure rice fragrance in black and white sesame
Good day, good time, forever lasting Felicity in marriage
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002 Wangan oriental pickling melon

The longer the melon is soaked, the longer its flavor will last, allowing the fragrance to last
A plastic Apple Sidra bottle will be the best option

Praise for the Sunshine

Brewing a Fascinating Fermentation

Crispy and sour

Be careful when opening the bottle, an attack comparable to a terrorist weapon
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003 Winter Melon Cake

Not just a molasses solo show but also baked by adding fragrant winter melon
knead into pie crust

Kneading and folding back and forth, it's like missing my hometown

Knead into a bright moon

Penghu Style Mooncakes are on your heart's mind
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004 Deep-fried vegetables pastry dough

The coral wall in the dream

Shelter the crops in the vegetable field

Picking bountiful cabbages and carrots

Chopped finely wrapped in a gentle coat

Gorgeous transformation in the frying pan

In the age of poverty, a miracle of a gourmet dish with golden color
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005 Peanut brittle

Low-baking grains of peanut with sugar, shaping into brick-like
No fancy packaging

Only grains of peanut and sugar mixed in harmony

Nibbling the peanut brittles with their spreading aroma

A sip of tea and being caressed by the gentle ocean breeze
Enjoying having peanuts time in June
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006 Deep-fried vegetable batter with two-shrimp garnish

Garnish the batter with two shrimps.

I've taken a fancy to its unique thick shell aroma.
Mix crisp-sweet cabbage and the batter for the filling.
Toss with the batter.

Have a quick bite with a full mouth.

Authentic ocean flavor for afternoon tea snacks.
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007 Cold and blanched periwinkle dressed with garlic and spices

Being extracted from its shell with a needle.

Evoke the unforgettable experiences of the periwinkle picker.

The periwinkle meat in the gradation of pale yellow and light green.
Blanch them into boiling water for a few minutes.

Stirred periwinkles simply with soybean oil and garlic.
Interweaving bitter and sweet memories at the intertidal zone.
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008 Deep-fried Redwedged razorfish

Live in the waters of coral reefs.

Wander at ease along the intertidal zone and coast, and drill into the sand at night.
With its colorful and varied posture, it's just like the bride-to-be.

There is some carmine fish on the white china plates.

Only for having a bite of tender flesh fish.
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009 Jimugou (the steamed glutinous rice)

Prepare sacrificial offerings to worship ancestors on the winter solstice.

Knead the glutinous rice dough into the shape of a chicken or duckling.

Garnish it (with roseate decoration, and color it with some red spots), then steam it on the
stove.

Steam the Jimugou, the glutinous rice, till it's tender and blanched.

What we knead is our nostalgic childhood.

Knead and pray for the prosperity of the six animals. And the abundance of grains.
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010 Brown sugar bun layered with pork belly and sauerkraut

Midnight dining hall close to the fishing harbor.
The mysterious fragrance of the nighttime.

The sauerkraut and pork belly perfectly match.
And add a fried egg to the layer.

Wrap gently in brown sugar buns.

Rush to Waian village for a satisfying-hearty and romantic ravenous appetite.
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011 Steam rice as filling in a large-size clam (Mactra grandis)

The large-size clam is filled with steamed glutinous rice

And filled in the nostalgic thoughts

In the steamed glutinous rice

I have no idea whether it is the salty ocean taste or the nostalgic tears
Sprinkle the silver clam shells on the tomb

Being enjoined and concerned by parents of the getting traveling expenses
Furthermore, paying homage to the ancestors and lingering nostalgia forever
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012 Clear soup with beef offal

On the early-morning beef offal soup rendezvous

Share the savory and tender beef soup with you

Slow-fire braises half beef tendon and half meat, the broth with an aroma.
Sprinkle some shredded gingers and minced scallion.

That's just like lovers® murmured romantic talk.

Love our private time dining at the Breakfast Street.
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013 Seaweed fish ball soup

The shape of the fish ball looks like a heart

The fibers of the thread-like seaweed surround fish balls

And hug the crunchy fish balls

It's become a soup of unique and gourmet

The seaweeds and fish balls complement each other perfectly
That's the bowl of seaweed fish ball soup
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014 Medicinal diet herbal eggs

Being soaked and assimilating the aroma of medicinal herbal

The herbal eggs™ become nourishing and spicy

Cracks in the eggshell create amber-darkened lines

A fragrant and flavorful smell wanders in the throat and mouth with a sweet after-taste
Simmered a pot of herbal eggs on the street corner with its varied life smell

The traditional Chinese pharmacy store, the Penghu's human touch
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015 Er-xin ball-shape steamed rice

Mix and match the steamed rice and the purple steamed rice into a ball
Sprinkle the stuffing with their hand as if it were raining

Palm the steamed rice with its heat tightly in your hand

The grains of steamed rice scamper gracefully on your tongue

Be sure to stuff crispy deep-fried bread stick into the ball

That's my favorite breakfast which I have always chosen
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016 Pillow-shaped pastry

Freshly baked pastry with a traditional aroma

Back to the dreamland of childhood; that has been woven from dormant yeast
The nostalgic fantasyland has been indescribable

Scampered around back and forth at Zhu Zi Street for fun

The sweetest is always the pillow-shaped pastry Mom handed me

Tender and soft texture, and also with childhood nostalgia




X >E

100 - 100
BIANREZAEHIER
WICW AR TR AN
EWeIRW

= 1P D B N D RE BYEH R
BB HRTE
KAT SR SRAVES I

017 ih & F 7k

ORI 2 FZ s sl b
TR AREE kA T

&zm%ﬁ

s qUA pe F ik Henpdip

% aﬁ Ll e

Jr 4 B XK
Vi fy ¥ e d

017 Cactus ice cream

Dormant in the cold and furious winter monsoon
The yellow flowers

Brilliantly greet the grace of sunshine and rain.
Midsummer's fructifications

Sweet rhyme with spines and the slight sourness
The summer heat's been melting in a flash
Roseate translucent ice crystals
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018 Stir-fried pumpkin rice vermicelli

The weather-beaten pumpkin, especially the exposure to the sunshine in Penghu, has
shown its flesh of the gold-color

Stir-fry a pot of extra enough ingredients quantity for pumpkin rice vermicelli
Happily chomp the way through this fresh and sweet-dish

It’s for sure that you can’t cook pumpkin rice vermicelli without squids

Just like it's no doubt for granted that you exist in my life
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019 Dried round herring

Fishing lights shimmer on the sea

The sunlight has blessed the fish-drying flake yard

A dense fish aroma has invaded all your senses

Slightly hammer the dried fish

Braise and stew dried fish with soybean sauce, sugar, and garlic for a deliciously tasty
It's the main dish itself

Munch the delectable fishy flesh to interpret perfection
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020 Stir-fried periwinkles (sea snails) with seasoning spices and liquor

Explore Penghu resident’s natural fridge

Pick periwinkles at the intertidal zone to bring them home

The little ones are with ocean taste and smell

Stir-fry a pot of savory and spicy periwinkles inheriting family-inspired-taste
Eating the snack for its delicacy, not for filling

That's the snack that makes you forget about your appearance to munch on it
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021 Chiapao Melon

Daily life in the heat and drought of summer in Penghu

Nourished by salty sand, the melon has become sweet and fragrant
Leaning against the Cai-zhai after being busy doing farming activities
Fingers knock the melon, prize it apart with the hands

The sweet and crunchy tangerine-yellow juicy flesh

Eating the juicy Chiapao melon always makes your face wetted by its juice
That's just like the passion of kissing and sensing the summer aroma
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022 Triangle-shaped pastry

The summer breeze gently caresses the delicate waist of scallions

With the salty ocean breeze, the bottom of the scallions has turned sweet
The Cai Zhai has been guarding the soil four seasons a year

The dough is kneaded in the varied flavors

Of Sea breeze, Cai Zhai, and also Scallions

After being roasted, exuding an aroma of three-in-one pastoral flavors
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023 Brown sugar pancake

Mince and mash the ginger repeatedly

Make a circle around the rim of the pot with sesame oil
Stir a bowl of flour and water dough

Blended in brown sugar of its sweetness

Like a charming rhyme

Its flavor garnishes the thin pancake

Let you without end chew it repeatedly
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024 Braised dried string beans with pork chops soup

Scattered in the refreshing spring rain,

Waiting for a cluster of tender green.

Nourish and bred the plump string bean

The bean seeds rolling down by the stove,

Stringing the childhood roleplaying game of the pearl-like bean seed pendant necklace,
Braise it with meat to quench the golden brown delicate clear soup,

The sweet flavor of farmers" life in times of poverty.
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025 Tiangongyuan. (the steamed glutinous rice refreshment)

Tian-gong-yuan, it's sweet even without adding sugar to it.

It's because of being given sweetness from heaven.

Even risk violating the taboos of the legend,

We would like also have tried to explore what this mystery snack is.

Five round shape refreshments with four of them below and one on the top,
Until one day, when growing up, we realize that's the authentic childhood flavor.
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026 Salty Biscuit

Its size is between square inches

Unstoppable continuously eating it because of its salty aroma

A bite with a crispy texture, diced green onion, and lard melt in an instant
It's light and almost weightless, but a token full of heart and gratitude
It’s an indispensable specialty in your traveling bag when visiting friends
Penghu Centennial Heritage Local Specialty
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027 Crown daisy with fish ball soup

Knead the leaves at your fingertips

The zigzag tender leaves spread their delicate scent
It's said that there is a scent in the soup

Without the crown daisy

The soup became tasteless and tasted wrong.

If hadn’t you, crown daisy fish ball soup

Winter seems to have never really been here
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028 Fongru Grass Tea

Hills at the coastline, little light yellow flowers swaying in the wind

Masked women grass-picking at their hands

The root exhaling with its wild-pleasant scent

Exposure Fongru grass to bright dazzling sunlight to dry, boil in boiling water for a time
After sipping it, which is an elegant and tender sweet aftertaste

The summer heat has evaporated and gone away

Small pale yellow flowers swaying in the wind on the hills of the coastline
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029 Stir-fry dried cauliflower with pork belly

Inside the Cai Zhai, the clusters of white bunches.

With tender hand strength to pickle cauliflower in brine

The effect of sunlight tanned it blonde

The splendid appearance of its performance in the dish
Crunchy and chewy texture has germinated between your teeth
Munch it repeatedly for its sweet aftertaste
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030 sweet potato vermicelli

The island breeze tenderly shuffles around

Caressing the sweet-tasting tuberous roots

Gripping the winding-twisting vine-like nostalgia

Sliding-swallowing the delicate vermicelli and the soft-dense sweet potato
Swamping inside your heart

Being content and fullness feeling

The Penghu olden delicacy
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031 Fry peanuts

Scoop sea sand; fry nostalgic peanuts in the sand
Plump peanuts with hints of sea salt

The vast seawater willingly hides invisible
Transform the peanuts into crunchy and sweet
Ruminate an ancient memory of deep lockdown
Sea sand flavored peanuts only here in Penghu
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032 Assorted noodles at Penghu bus station

Everyone has a bowl of assorted noodles on his own
That belongs to their memory in the heart

Penghu residents assorted noodles

Penghu fresh seafood collection of one bowl

To sweat and eat a bowl even in the scorching heat
Delicacies of Folk Version
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033 Dried rabbitfish

Swaying in the island wind and the scorching sun,

The thick fishy smell makes you hold your breath,

Even felines would also avoid smelling it and escaping away.

Chop this dried fish into pieces and stir-fry it with tangy and spicy sauces,

Have a bite of it; the smelly but gourmet flavor suddenly makes you feel as if be in heaven.
Conlflicting emotion interweaving in senses;

The challenge of your physical sense abilities makes you both enjoy it and be disgusted by
it.




b

100 - 100
ARETETES e
BT LR Y A
PR PSS

ST S VAR

2 A—IRIB OIS

—SARE

B2 EASE

[0S -

PONRIE-BE  daEm

034 iziZsis

Ewach e 1%

A FE N A W R
[t B EL BT A
A 2 B s B

R~ = SpErd s e i
-1~ pF

BE @A Fek

034 Giant mud crab Congee

The giant-mud crab with its firm and plump meat

Melting in the thick rice soup with its original color

Crab butter with ample fat

Floating up and down in Congee is just like the adornment at the sunset

It swamps in the pot, like memories that touch the deep bottom of your heart
Intoxicated by a ladle-full

Far-reaching and timeless meaning makes people think about it repeatedly
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035 Cuttlefish balls

Being crowned by the title with the word Penghu

The logo of authentic cuttlefish balls

The irregular circle ball is deep-fried

Till it’s crunchy and golden brown outside and also tender inside
Every bite is fresh and sweet

Which makes you non-stop eat it one after another

It's an authentic ocean taste
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036 Stir-fried cabbage with crushed peanuts

The mortar silently in the front yard

Pick up the pestle and mortar of time, hitting and rubbing

Your delicate hands peel peanuts dexterously

Swiveling and hitting the pestle in the mortar, the warm fragrance of the peanut is like your
scent

The oil on the stove is burning hot, and the peanuts appear in bubbles

The dish is Penghu home-cooked flavor
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037 Braised pork belly with dried Penghu little octopus

Repeatedly, the wide wooden hammer hits, slams, and slaps
On the toes and the head of an octopus

In the sunshine of the harvest season

The Penghu little octopus is with its color ocher red

Pork belly is filled with many temptations

Seasoning the dish by adding garlic sprouts, light soy sauce, rock sugar, and liquor

Braised this dish into pure taste and seasoning fragrance rice scent
A unique aroma of the ocean flavor has been drifting with the dish
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038 Deep-fry flour-coated sweet potato

Wrap the sliced sweet potato with a layer of pale frosty paste

That can't hide your rich and soft inner texture

Deep-fry the sweet potato with its sweet and tender taste in the oil pan

Have a bite, having been exhausted of me from all that weary and hard work for years
It is like the life of the sweet potato

The sweet potato you have eaten

Like the same destiny of Penghu residents
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039 Steamed meatballs

You are not allowed to take a photo of the lady boss when she is cooking

But you have my permit to stick a fork into the plump bottom when biting me
This stubborn and persistent beauty

Being unveiled under a swirling vapor

Sheer pork aroma and glutinous fragrance are between your lip and teeth

It's unique and gorgeous that fit with each other well
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040 Deep-fried Spanish mackerel thick soup

The weight of the fish itself implies pivotal tasty items

The oil fragrance of an entire body

Legendary first-class fish is available on the market

The sweet vegetable and thick soup fit well with each other
Fish coated in breadcrumbs with its delicacy and elegance
Vivid breakfast memories of the students in Magong
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041 Scrambled eggs with oriental pickling melon

Stir-fry the eggs gently with lightly heated oil

The oriental pickling melon has branded the eggs with a refreshing fragrance
The melon has been coated with soft ginger-yellow scrambled eggs

The melon and the eggs have branded their scent with each other

Like the chemical changes produced by each other by two lovers
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042 Maltose popcorn ball

Spring corn crops exposing to the scorching sun.

In the pot, the sound of popcorn carousing in beeping and popping,

Stir it, and wrap it in maltose aroma sweetness.

Knead the maltose popcorn to make a ball,

The little cloud-like ball in the palm,

In Wan-an, it's the gift of a newly married bride bringing and returning home;
That's the sweetest something on the mind about a newly married bride.
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043 Grass jelly on shaved ice

Black Jade in bouncy, smooth, and glossy fluttered about in the mouth
Drizzle with creamer for a perfect lingering finish

The heat is nowhere to be seen in a second

Even a tingling scalp with the cold shaved ice still makes your heart set
To love is for you

Buy a bowl of midsummer Penghu Yu Guan Grass Jelly on Shaved Ice
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044 Authentic lemonade

There is a sense of sourness moving about the eyebrows

Being greedy for the refreshment of nose sense

With a bit of bitterness and addiction to it

The fragrances of lemonade floated about without dispersing

The taste of lemonade, composing a Summer Romance of Ambiguity
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045 Stir-fry vegetables with pumpkin and simmered

The early morning dews and morning sunlight are both nourishing the string bean
That's a perfect vegetable cultivated by nature

The aroma of crushed peanut frothy oil is compelling and impressive

The pumpkin and the sweet potato shine their dawn-like golden yellow light
They re thick, muddy, and soft

Stir-fried and then simmered with low fire to blend flavors

They are willing to be anonymous to each other
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046 Dried squid

Light up a light on the fishing boat

It sprinkled the glowing and shining memories in the offshore waters.

Connect them like a milky way over the sea, on the bottom of your heart, and in your eyes.
Washing tenderly, drying under the warm breeze and bright sunshine,

something interesting is that it's like a summer show of shadow play.
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047 Stir-fried bean noodles with laver

The laver roams the reef with the whispering of the waves.

Pick up and collect dark gold value-like laver, early spring rain, silk-like shimmering
sunlight, and a seasonal picking-up of laver

The lingering affection of the northeast monsoon has ended its wild passion by the
incoming spring

So long as love's been permanent for each other, to be together day and night or not to be
is no difference
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048 Zhong Ji thick sesame flatbread

The color is as white as snow to cover the sky and earth.

Turn into softness in the palm of your hand.

The flour is blended with water and baked in a charcoal fire.
Fermented flour itself has a rich aroma and sweetness.

The charcoal fire burned the metal barrel hot.

Bake the flatbread in the barrel till it is golden brown.

Zhong Ji thick sesame flatbread, love the flavor after your first bite.
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049 Angled Loofah (ribbed gourd, luffa) Vermicelli

The Penghu limitation version of Devil Fruit

Internal and external inconsistency is what hides an Angel-like tender heart inside

Pare off the ten ridges of luffa and cut the luffa into dice

Sprinkle a bunch of white silk-like of vermicelli love-letter into the stock pot

I'm disapproving of your droning on and on to me.

But in the hot afternoon, I enjoy having the bowl of the angled luffa vermicelli you cook
for me
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050 Early maturing peanuts

Summer Solstice Peanut Harvest Calling

The plump peanut kernels

Stunning busty of duo-kernel or trio-kernel

The softening peanut kernels with their aroma agreeable
Experiencing eating the peculiar smoothie taste of peanut kernels
Freeze them at the temperature of minus 18 °C

You'll love the zest of tasting this flavored smoothie.
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051 Grilled Sausage Platter

Dong-Dong, Hua-Ma, A-Bao, Guan-Di-Miao

Which platter of snacks will you take today

Chopstick the snacks you prefer

The sticky Pork Blood Cake, the Glutinous Rice Sausage, or Grilled Sausage with garlic
And serve the more a bowl of radish soup for the perfect ending
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052 Brown Sugar Cake

Whetted my appetite the first sight seeing the Brown Sugar Cake

It has you love it without saying a word.

It's okay if you haven’t finished eating it in its three preserved days

Freeze it in the fridge to preserve its original flavor

It has different varieties of flavors with controversy among a hundred schools of product.
And my favorite is always the sincere one you sent me by home delivery.
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053 Ice-chilled Neritic Squids

Blanch Neritic Squids and chill in ice,

just like torn between enthusiasm and coolness

The unique crunchiness has mysteriously been shaped

Summer internet celebrity snacks. Dip it in mayonnaise

The dish you need is a plate of crystal clear squids

Serve this Penghu flavor dish; it makes the whole meal more lively and memorable
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054 Tsai Gan (Steamed glutinous dumplings with savory or sweet stuffing)

A giant curved moon shape steamed glutinous dumplings

The salty stuffing, cabbage, and bamboo shoots fragrance each have their own
A sweet stuffing, crushed peanuts being full taste

It is a stunning classic flavor when eating savory and sweet ones together
Knead a special Tsai Gan by sneaking your love into it

As time passes by, it never vanishes in my mind
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055 San Ge fried chicken cutlets

Marinate the chicken cutlets in aged liquor

Wrap in deep-fry paste for a gorgeous appearance
Sprinkle extra pepper is the delicious secret of mild spicy
Take a big bite of the chicken cutlets

Your mouth will be full of its juice

Even sweating on a hot summer day, you should try a bite
Authentic Taiwan-style afternoon tea
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056 XO sauce

The name XO sauce comes from fine XO cognac. (XO extra-old)

It's the best accompaniment to revive your taste buds

It makes home-cooked food even more delicious with the addition of a spoonful

Entice travelers to be salivated like a cat over jars filled with dried scallops, dried silver
stripe herrings, and dried squids

Fill the jars with the summer flavors of Penghu
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057 Sautéing and simmering cooking green beans and peanuts

Nourishing green beans with morning dews

Mottled and beautiful, gorgeous in the scorching sun

Mashing peanuts into the grind

Adding a time to accompany you with slowly simmering the dish

Sautéing and simmering cooking sweet beans and peanuts

That's sentimentally attached to you with the nostalgic memories, meatless fragrance
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058 Stir-fried thick rice noodles and pumpkin

Under the nourishment of the sea breeze, the pumpkin plays hide-and-seek in Cai Chai
Stir-fry all the ingredients together with orange-yellow pumpkin

Sponge-soft texture with its sweet aroma of aftertaste

The thick, tube-like soft-flexible rice noodles are reluctant to leave the muddy pumpkin
Slippery entering the mouth, feast on Penghu's home-cooked dishes
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059 Er-Kan Almond Tea

A strong almond aroma drifted around from the tortuous alleys.
The feeling of loving that smell is distinct and clear.

As the same four seasons in Penghu.

The summer heat hasn't dissipated yet in Er-Kan.

Suddenly it starts raining, as cool as the milk-white rainy season.
After the sunlight begins to shine, the fragrance wanders around.
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060 Salty fish sauce

The arriving seabirds apprise of the upcoming fishing season

Evokes old-time memories of distressed hardship

Dips up water from the sea to wash off fishy

Spiraling up smoke from the kitchen chimney spreads with an aroma of fish
Time has helped precipitate the extra-fine savory sauce

Savory drops in the jar, with nostalgia, are the finest salty fish sauce
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061 Ancient flavor ginger crackers

The ginger cracker is pink itself

An invisible memorial on the finger ring

The sweet frosting, like a misty fog, adorns on it

Tangy ginger crackers

The smell on the fingers, reluctant to leave with fondness

Dispelling cold and warming the stomach, the warmth into your heart
The warmth to the inner gate area, in the wind with your connection
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062 Black-eyed peas soup

Roll off in a suit of June white, thinking of the destiny on the birthmark;

The inscription of its soft flimsy body.

Sprinkle a spoonful of sugar, like a breeze, like a bright moon.

Stew the meat in the soup with slow fire; the soup is as white and flawless as moonlight.
A bowl of soup with its flavor salty and sweet; it's an authentic flavor of a bittersweet life.
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063 Double Seventh Festival Glutinous rice cake (Qixi or Qiqiao Festival)

The joy of rendezvous with each other is kneaded as the rice dough with mirror-like white.
For the refreshing sweetness of aftertaste on teeth and cheeks,

Fingerprint the marking with your fingers on the glutinous rice cake.

The only rendezvous each year on the seventh July lunar calendar

The stunning scenery of Farewell to Love on Magpie Bridge

Dedicate to the Weaver

The dessert, the pearl-like, endless tears
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064 deep-fried scallion dough with scramble eggs wrap

Shredded cucumber; has a savory aroma with a refreshing and sweet cucumber flavor
Wrap the cucumber in scallion dough and scramble eggs on a hot iron plate

Brush it with some colored sauce, whether dark red or light brown; each owns their
preferred

But please remember my favorite taste
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065 Dried Stingray

Flakes of fine snowfall fall in the blue and tranquil universe
The voice of the calling goes to the sea  Stingray, stingray
Fan-shaped pectoral fins spread in the sunlight

Summer scene at the square at front of the fisherman's house
Fan out the scent of ginger fills the whole room

Your special dish is unforgettable
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066 Seaweed Crisp

Shaqima, the green miracle

Contains a touch of coastal tenderness.

People can’t stop eating it with one bite after another

The Ant-Man bites off the caterpillar-like one, and it falls to the ground
Molasses wrapped the fingertips

Like the obsessive attachment of a cat to licking
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067 Salted fermented Crowned turban shell (+ 28 # Lunella coronate)

Piled the shell meat with sea smell

Fermented shell meat has become a gourmet meal in cans and bottles
Sitting on the ground of the front yard bantering with each other

That's the traditional Penghu dining table style

The dried julienne sweet potato congee with the color plain yellow
Seasoning it with a spoonful of soybean sauce

The rapid diffusion of my sentiment of Penghu nostalgia’s been spreading
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068 Stir-fried Penghu Octopus with brown sugar and soy sauce

A gift from Mazu, God of the sea, after the Chinese lunar new year

On the third or the eighteenth day of the lunar month

It shines like a starry night, the faint glow of fish fire

Look for the octopus in the sea, seemingly, far away but suddenly near
Beat the octopus repeatedly with a stick until all its feet stand up

The octopus with several hints of the sea crab flavor

Sprinkle brown sugar and soy sauce over the octopus

The intoxicating aroma from the hot wok with brown sugar and soy sauce
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069 Roasted Oysters

During the White Dew period

Wait for the incoming wind season in the sea offshore

The tide rises and falls repeatedly, like stringing up the bead curtains in the sea
You can always easily cut it open with the fire-like scorching hot tool

Like opening my tight closed heart
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070 Gaillardia shape crackers

While listening to the story you narrate, we eat the crackers piece by piece
Authentic flavor without the fancy

It is pure but completely stirs your emotional excitement

Like the gaillardia of childhood, it never withered in nostalgic memories
Eating the fragrant crackers piece after piece

The Gaillardia shape cracker sways with the wind vividly
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071 Pumpkin rice cake

Nurtured by the sea breeze, the pumpkin shines like gold
Completely squishy like honey

Kneaded into melon knot texture features.

The midnight pumpkin carriage at a Moderate Speed.

The leaf of yellow sea hibiscus gently softly cuddled and loaded it.
Under the kitchen chimney smoke

the memories of a persistent steam clouds-like aroma.
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072 Pumpkin gnocchi soup

The relationship between the pumpkins and gnocchi

Some gnocchi stickiness and a little pumpkin sweetness

It is as soft as the lover's round earlobe

Even though there is much seafood in the soup

In our intimate relationship, we would disregard nothing but love
There is no gossip in pumpkin gnocchi soup, but I own you in my heart
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073 Bi-Phang (Puffed rice cake)

Pick up clusters of rice flowers and seeds

Wisps of silk-like molasses

The sweetest affair is the period of the married daughter returning home
In my life, there is hope only

To add with peanuts, let's both be aging together

To eat Bi-Phang, let me be your wife this whole life
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074 Silver-stripe round herring

Coming with an abundant journey of fishing season
It's your silver-white features glowing at night
Summer is coming in a twinkling

Your flavor infected all those around

Breezy Island Scents in the Minds

Meaningful as poetry

Chihkan style flavor




TC S

100 - 100
AIRRN—F T
W R

EEmE BN
MERKIRR A
— O3RN
HiR{Ra.0F2

075 % #

R RN - PR A
FER

PR N S
AR AR L

- v v i e

FRRE A s g TN -1

075 Roasted Neritic Squid

Roasts neritic squid with all my nostalgia for you
Squeezes it into a slice

Thin and light with a subtle translucent shimmer

The concentrated sea smell is between the nose and mouth
One bite at a time repeatedly into your mouth

Reach directly to the heart and mind
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076 Deep-fried glutinous rice cake

Pieces of the sweet glutinous rice cakes

Enough to forget the summer heat and the sound of the winter monsoon
Be lightly wrapped with the pastry dough.

A delicate balance of crispy outside and soft inside

Follow the scent through halls and alleys

Waiting for your torch-like eye
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077 vermicelli with squids

Let me turn on a light for you on board

The dark sea 1s glowed by the lights

Collect the uncountable starry lights

All those which shine in your eye

Pour out all confided into the bowl with clear and clean vermicelli soup
Squid season comes with the dragonfly

The most sincere confession of Penghu summer
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078 Rib Noodles

The choice of ordering rice noodles or noodles

An incorrigible insistence on my ordering this flavor of noodles
Winter melon ribs clear soup

The soup keeps your lips and tongue soft, tender, and sweet
Taste the rib noodles with an attractive charm and captivating
No meat to eat makes people skinny

But living without you, I have no idea how to go on
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079 Tapioca balls in the traditional market

A sweet refreshment from childhood memories

Perfectly round pearls are a pleasing attraction

They are slippery back and forth in the Granny's soup ladle

With an authentic heart, stirring tapioca balls in sucrose and crushed ice
Cup after cup of crystal-like soft and flexible tapioca balls
Chewing-mumbling tapioca balls, the summer heat has dissipated
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080 Clam Luffa

Pare off the rough and thick ridges of the luffa for you

Peel off the distracting thoughts, too

The passed-away yellow flowers under the smoke from the kitchen chimneys
Open the clam shells, with mutual help in humble circumstances, and share meager
resources

Accompany each other with a spoonful of warmth

Mouth-watering delicacies on the wooden table

Leisure and relaxation time




S &

100 - 100
EEPETRSH
BRI TRESRY
AR
BRESSS
ERTTFREME
FTHIB

JaAuu A

raan

PINRIE B8

081 % 4

EPE TR Py
FoLar T
R REL AT
WhFe %35
B FE R AL
Fd AR

081 Pufferfish Skin

Rehabilitate the fame of Penghu pufferfish

Scrape the fish bone from the puffer skin with difficulty

Blanch the puffer skin, and chill it in ice, dissipating the fishy smell
The pufferfish skin is rich in collagen

Penghu women have been crowned by it beautifully

Disagreement is not permissible
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082 Deep-Fried Gao-Hei (Penghu shrimps)

Roseate shrimp shell with some dark spots

Unpretentious flour-water-paste cuddles the shrimp and also with egg aroma
Under softly slow fire, the deep-fry unique aroma of Gao-Hei wanders up in the air
The Gao-Hei aroma has floated around different dinner events

Nibble a shrimp the way through one after another and also finger-sucking
Authentic Penghu style of Deep-Fried-Fresh-Shrimp
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083 Grilled pork with rice

Half-hearted ordering a double main course meal

Grilled pork with rice allows the greedy

But in my favorite ones, you are the only one

The scenario elaborates between shredded bamboo shoots and dried radishes in every
detai.

A deluxe upgrade meal with a poached egg added.

Eat this set meal called Depressed As If A Lost Soul
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084 Deep-fried Nian-Gao (glutinous rice cake)

Stir flour and eggs with chopsticks

The oil sizzling in the pan sounds joyful-exciting in dancing and jumping
Deep-frying the glutinous rice cake with its taste of tender, warm and dense
Waiting faithfully

Glutton in the heart

Take out a piece of Nian-Gao with the full expectation
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085 stew chitons and peanuts

You are armed with firmness

But I realize the softness in your interior heart

Attached to the rocks

You have been washed by the raging tidal wave repeatedly
Collecting the essence of clarity

Crunchy and fresh between the teeth

You are aromatic fine wines as well.
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086 Glutinous rice with peanut cake

Dried-shred sweet potato with elegant fragrance and spongy-soft
Pound it with a few flavor details like matcha of its astringent taste
Add caster sugar to the new sweetness

The stove fire is sizzling hot

Overcooked peanut's flavor conveys its original scent

As if nostalgia, it is also appropriate to the scenario
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087 Sticky rice pudding

It is always less sticky between the grains

That's just like a long-distance relationship

Ambiguous affections between two partners with a less translucent relationship
Season it again with some minced pork

The savory flavor of the Mistress-Like

It's emotionally profound yet pathetic and poignantly moving
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088 Laver (Seaweed) cuttlefish roll

The tide wave lingers on the reef

Confides the whisper of the sea

Under the freezing-cold moonlight, glittering flowing gold-like laver
Harvest silky silk-like and black gauze-like laver

A laver picking get-together once a year

And that snow-like starlight also gets involved in it
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089 Turtle-like sticky rice cake

Dock at the pier in Penghu on the Lantern Festival every year

Accompanying by the beating of gongs and drums resounded to the sky

In our naughty childhood

We were used to sneaking and having the bites of the tail-like part of the cake
Slowly and silently swim across the ocean to the pier

Draw a gorgeous final chapter of the Chinese lunar year vacation in the tide of time
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090 Fish congee

The stock’s flavor stewed by a long time

Fried sliced shallots are an essence to season fish congee

The vapor clouds with the aroma of fish soup are boiling endless
That’s the best comment on the fresh and tender delights

Soak the deep-fried dough sticks in the rice soup

Eating the dish for its exquisite delicacy and also for filling.
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091 Red tortoise-like glutinous rice cake

Between the red beans and the green beans

There are murmuring dialogues hiding between you and I

The romantic words of sweet potato filling are from the bottom of his heart
That's cannot be imitated by someone else

The grains of ground peanuts are just like the flow of sand

You ask me why that is my favorite one

I perceive that is because you enjoy it
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092 Brown sugar vermicelli

A soup spoon of sesame oil

Two slices of ginger

Sprinkle them as if they or time have also passed away like flowing and running water
Strong honey sugar smell with the aroma of sugar cane

The sticky feel on the lips is hard to melt

Long as silk-like consecutive and soft nostalgic feelings

The childhood memories have stuck on the dining table

Make those nostalgic remembrances unforgettable
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093 Flip-fry Sauerkraut and crispy intestine

The sour taste of the crispy intestine goes deeply into the heart

The innumerable twists and turns of the crispy intestine's given us an appetite
Greedy for the bizarre taste of the dish

Sourness without strong and offensive odor

The well-done intestine meat with a crispy texture

It's my obsessive dish constantly on my mind with its wok steaming
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094 savory congee

Some slices of fish, taro, and green beans

The mothers cooked different kinds of congee with their dexterous minds
Abundant grace from Nature

Several slices of steamed glutinous rice

These represent cherished blessings

That's the congee with rich ingredients and with a refreshing soup
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095 Steamed maltose eggs

The irresistible sweet flavor during the women in postpartum confinement
Ten months of pregnancy, time flies by

Rolled up the maltose gently

Steamed Bowl of Sweet Maltose Eggs

With its tasty honeycomb structure

The maltose eggs’ aftertaste is a vivid and sweet memory
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096 Sautéed fish meat and simmered with sauerkraut

It's a gift from Nature, the sautéed fish

The fish meat is rich in gelatin

Hand-made soaking sauerkraut with its aroma of thick sour
Time has turned the taste of fish with fermented flavor

The fish meat is delicately immersed in the slick clear soup
Mouth-watering, tangy aroma, endless aftertaste
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097 Fried Spanish mackerel

Winter Night Fish Market Tour

The value of Spanish mackerel has gotten higher and higher

Its aroma with fantastic taste is beyond comparison

Whether it is clear soup or fried; they are all gourmet food

The weight of the fish implies the delicious secret

An unforgettable taste of the fish with its fresh, greasy, and tender texture
That's the praising in Penghu winter




SE

fERIRLER
AR ER
B PAEE
T EEY s
5 AP
NS T
APREMAR

098 % ¥ #-4x

X HoAziE
R EL N
R
w RN
B AR
LpFAmA
WEYEm

BedhEp X

098 Sweet potato congee

Cut the sweet potato into big dice or shreds

The hot congee will have your heart warm

The flavor of the cold congee tastes a little sweet

Adding some dried silver stripe herrings and seasoning with round herring sauce
The flavor of the congee is beyond comparison

That will make you eat it one bowl after another
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099 Assorted Noodles at the First Fishing Harbor

The clock has been ticking at the harbor

Traditional meal at the First Fishing Harbor

Fishermen's energy meal before working

Savory meat broth with the color amber

Rice noodles are a favorite choice for the regular customer
The flavors of the soup are mellow and smooth

That's the flavor inheritance from generations
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100 Stir-fried string green beans and rice noodles

The cracking sound of green beans accompanies the cadence of waves

Shimmering dews flickered into the morning sunlight

The ambiance of my hometown, Penghu.

Midsummer grace

Mom's dish in the nostalgic memories

Plain and ordinary
Reluctant emotion to forget







