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xR= Chinese Gourmet: Eating Fast Food
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Asian Attractions
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Waiter:  Welcome, what would you like to order?
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R 2
xR AARI BRI ? 4
Qingwén  nin  hdi  yao shenme? g ;\;ﬂ; e
Is there anything else you'd like? daizdu to go
: —_— 23 :

Fas RIELEL—-RIRIAR G IAPIAR L

W6 hdi yao yi  bei da  béi de huchengzhL

I would also like to have one large glass of orange juice.
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Anything else?
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That's all.
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Part 3 Eastern Fast Food Culture
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One of the unique aspects of modern cultures
stress speed and convenience. Nowhere is this
more clearly expressed than with fast food
restaurants. In most Western fast food restaurants,
the menus offer fried chicken, hamburgers, fries,
and soda. After ordering food, one can either eat
at the restaurant or have the food to go. Fast food
restaurants are pretty much everywhere these
days, and speak to the particular tastes of the local
people. In Taiwan, for example, soy milk restaurants
provide a delicious and original variation on the
theme.

S0y Milk 00000000000000000000000000000
Yonghe seems to be the site of Taiwan’s first
soy milk restaurant. Besides serving soy milk as
the “main dish”, it also sells sesame bread, stuffed
steamed buns, steamed bread,
and rice and vegetable
rolls, among other
dishes. These
restaurants are
not only open
for breakfast.
Some branches
actually operate
around the clock.
As most of the food
in these restaurants

must be prepared well in advance, it is usually
ready as soon as it's ordered.

Soy milk is an important staple in many Asian
countries. But when exactly did it begin to appear as
a beverage? More than 1,900 years ago, during the
Eastern Han Dynasty, there lived a man named Liu
An. After his mother fell ill, he prepared a drink from
a type of yellow soybeans and fed it to her daily.
When his mother’s illness subsided, people said it
had something to do with the soy drink she’d been
consuming. The famous Ming dynasty medical
book, A¥# B (274 %/Béncdo gangmu, Compendium
of Materia Medica), even states that soy milk can
treat colds.

Soy milk is usually considered a breakfast drink.
In breakfast restaurants, people enjoy it with fried
bread sticks @ (&3 /ydutido,
deep-fried fluffy dough sticks).

There are many types of
soy milk, which are
served either hot or
cold, with sugar #
% (51/tidnjiang,
sweet soymilk) or
without # 4t (G1/
gingjiang, original
soymilk), and so
on. People even add
vinegar, soy sauce, and
pickled vegetables, to make
what is called #.8 % (.23
xidndoujiang, salty soymilk).

Soy milk is not only common in China and
Taiwan, but also in Europe and the Americas. Some
people drink it because they think it is healthy to
do so. Others put it in their coffee, & #towF (2575
doujiang kafei, soymilk coffee). Chinese people who
are accustomed to drinking soy milk seem willing
to give such new products a try.
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Rice Burgers

S’taple/T “,tharqcte.r * ( /'mv) des 1es‘[mcooked
rice while cooked riceis represented by #2%(5/fan).
The characters r24& (:5/chifan) have not only a
literal meaning of “eating rice”, but also mean “to
eat”. The history of eating rice in China goes back at
least 3,000 years, and has had a big influence on the
culture. For example, when Chinese people greet
each other, they often say “fR*etr T2 H? "(2+ 522272
Ni chifanle méiydu?). They are simply asking, “Have
you eaten?” One can see that in China’s past, when
most people were peasants, whether one had eaten
or not was very important.

There are many varieties of rice, and there are just
as many ways of using rice to create dishes. Besides
rice porridge and rice noodles, there are also many
types of snacks or desserts made out of rice. There
is even a rice hamburger *#% (252/mi hanbdo,
rice hamburger), combining the West’s favorite fast
food item with the East’s most important staple.

The method for making rice and vegetable rolls
has been passed down to today. White rice is
used to make the outer layer, and this layer wraps
around many choices of meat or vegetables. This
fice and vegetable roll is also quite popular in Japan
and Korea. The Japanese rice and vegetable roll is

usually made in the shape of a triangle,
and includes an outer layer of dried
seaweed to prevent sticky hands.
The Korean rice and vegetable
rolls are normally made in a
cylinder shape.
Rice Burgers are a type of food
that combined the concepts of
rice and vegetable rolls with
hamburgers. White rice is
compressed on the outside to

replace the more commonly

used bread, and the hamburger meat is replaced
with typical ingredients that are unique to Asia,
such as Chinese style satay-beef, Japanese style
roasted meat, or Korean kimchi. This hybrid dish
was created in Japan, combining the speed and
convenience of fast food restaurants with unique
aspects of Asian food culture, creating a new,
healthy type of fast food
restaurant. This Japanese
style rice burger has
become common and
popular in many Chinese
areas.






