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Delicious Foods in Taiwan 


in Taiwan





Making pearl tea yourself








2. Simmer for a few mins.  


3. Turn the fire to minor, 


wait a few mins then turn off the fire.


4. Let pearl soak in sweet water.





How to make 


pearl milk tea:


Put the pearl into the boiling water.


1. Stir the pearl constantly while boiling.





Ingredients:


Black tea 250cc, 


Coffeemate 30cc, 


Milk 2 spoons, 


Some ice, pearl.
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Pearl Milk Tea
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Last Saturday, Janice and I went to 西門町 to find delicious food and take some  pictures. When we 


arrived there, the shop was full of people. I looked for some drinks shops. Then, finally, I found them!! I took some pictures happily. After we finished our works, we felt relaxed and walked around other stores.





On the right side are ↗ two famous tea shops →





I like pearl milk tea very much. In my 


childhood, there were little drinks shops in Taiwan, so I did not have many chances to drink tea. I drank pearl milk tea in my teens, and suddenly I fell in love with them. What a tasty drink it was!


In summer, most people are walking and carrying pearl milk tea in hand on the street. We all like cool drinks on hot days.





arrived there, the shop was full of people. I looked for some drinks shops. Then, finally, I found them!! I took some pictures happily. After we finished our works, we felt relaxed and walked around other stores.





On the right  side are two famous tea shops:
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When the bamboo basket is opened, there are white, sweet, small dumplings in my eyes. And the pleasant smell makes my mouth water. When I took a bite, the savory broth came out to my mouth. This is the famous Chinese traditional food--steamed dumplings. 





Steamed dumplings











The tender wrappers are filled with aspic made from pork and chicken bones, which melts into a savory broth during steaming. And the savory broth is the cause of deliciousness. The proportion of lean and fat meat is 6 to 1. It is the best for the tender and yummy fillings. The key point of mouth feel is the exterior flour and the steaming time. So the processes of making a blanket of delicious steamed dumplings are complicated. But every 


process is important. 


That’s why the 


steamed dumplings 


are known all over


 the world.























Pearl milk tea is popular in Taiwan. They are famous for their smooth taste. In 1986, a businessman added pearl into the tea by accident. Amazingly, it tasted great! From then on, pearl milk tea is full of every street in Taiwan. Many people fall in love with it. Up to this time, there are groups of people standing in line in front of the drink stores in the summer. Let me tell you more about pearl milk tea.





Dintaifung, a restaurant in Taiwan, is famous for its steamed dumplings. A lot of foreigners will pay a visit there when they come to Taiwan to eat a wide variety of steamed dumplings. During meal times, many people have to stand in line to get in.





↑Steamed pork dumplings





↓Steamed mashed red beans buns





Oyster omelette(蚵仔煎), which is often sold in night markets, is very popular in Taiwan,. The origin of oyster omelette is Tainan because it is near Anping port. Anping port has abundant sources of seafood, so they could get the ingredient-oyster easily. The first oyster omelette was just a few oysters and some other things to stir-fry in the pot, but it tasted delicious, so it has been passed on. It is said that the earliest oyster omelette cost 3 NT dollars each serving, but now each serving costs 40 NT dollars.





  The process of Oyster omelette is easy. First, crack the egg in the pan and then add the thick liquid of sweet potatoes flour. Second, add green onion and vegetables and fried it to become gold, and take it up. Finally add the special sauce which is made of sweat and salty sauces.





  I like to go to night market to shop, play and eat food. The food in night market is almost a small serving, so it doesn’t cost much. I usually tried many kinds of foods but I wouldn’t miss Oyster omelette. I think Oyster omelette fits in with its prize. Although it doesn’t look tempting, it tastes delicious and it can make you satisfied. More importantly, it costs about 40 dollars, so you can eat more food within your budget. When I eat Oyster omelette, I like to have one bite with one flavor alone a bite so that I can compare with those in other stores. But the best way to eat Oyster omelette is eating a big bite with sauces.





 The nearest night market to my home is shi-lin night market. There is a big food court, and it has hundreds of stalls. In these stalls are dozens of stalls that are selling Oyster omelette. It can see that the popularity of Oyster omelette in Taiwan is high. If somebody wants to try Delicious Foods in Taiwan, he or she won’t miss Oyster omelette.





Oyster omelette(蚵仔煎)
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“Small bun wrapped in large bun” is one of well-known Taiwanese foods.


It originated in Shi Lin night market, a bustling place in Taipei.


The baker said that the Small bun wrapped in large bun is very easy to make.


She took the large bun from the frying pan and put the small bun which was fried on the large bun.


Then she smashed the small bun, wrapped with large bun. And the Small bun wrapped in large bun was done!














　　No trip to Taiwan is completed without tasting the special food-----Stinky Tofu. You can see a variety of stinky tofu in China. But few people know that stinky tofu’s creation was a special accident. Let me share you this interesting story!


　　In the Ching Dynasty, a shopkeeper of tofu needed a lot of money for his son to hold a wedding; he made a lot of tofu but wasn’t sold out. Urgently, in order to make this tofu not to be stale, he put some salt and flavor on tofu and kept it in the dark side. A few days later, there was smell from tofu around the house, the man ate a piece of tofu, and he had never eaten such a delicious flavor, so the man decided to sell them, and named it “Stinky Tofu”. Because of its novelty, many people bought some to eat. To their surprise, although stinky tofu smell bad, it’s very delicious. Soon, stinky tofu became very popular; even the mother of the emperor liked it very much!





↑This is one of Shi Lin night market’s stores.





↑Those in blue circle are the small buns.





That in yellow circle is the Small bun wrapped in large bun.  ↑





It has not only sweet flavor but also salty flavor, people usually like the sweet flavor.


The sweet taste has red bean, green bean and goober etc.


When I go to the Shi Lin night market, I always buy this special food. And I usually eat the goober flavor, because this flavor is savourier than other flavor.


The small bun tastes like the cookie and the large bun tastes like bread. But when you eat both at the same time and you will have a really special mouthfeel.


Next time, if you go to Shi Lin night market, you must try this!





Steamed Stinky Tofu





Stinky tofu has many kinds of shapes, I like to recommend you the some popular kinds of stinky tofu.





Fried Stinky Tofu


Fried a whole tofu, and dig a hole on tofu, put some secret paste in the hole. Customarily, we eat fried stinky tofu with Taiwanese kraut.








Steamed Stinky Tofu


Boil stinky tofu with soup, and put some spicy paste and mustard tuber on it. 











Stinky Tofu








Fried Stinky Tofu





Taiwanese Kraut





Soup, taste spicy.








