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Is Anybody Out
There?

Call Him Andean
Jones

Phil Lifts Masters
Ot of the Woods

Zongzi
These Bam

o0-Leal Wrapped Bundies Are a Dragon Boat Festival Treal

Artiche

weractive Graphecs

Eave This

Ws goosy, aromatic and debcious.” says food welter Fuchaia Dunlop about Zenge, of “glutinous
mcE wrappsd in indocalamus (giant bamboo) kesves and stuffed vwath savory of Sweel lings. ™

Calabrity chef Martin Yan calls zongzi “gocd of Chinese comifort food ” adding
Eite 1akes me back 1o my childhood in Guangzhou with my mom and auntigs chatting in the
kitchen as thery wrap up a batch

Every sticky

T am &

Al rongzi festures a bamboo-leal wiappeg
and is trussed wath bwns of thn sedweed
e belone il ok boded or $teamed unlil the
conlents ane lender and lully cooked. Tha
shaps of the bundle &5d what's imsde — sade
Eom the regqudibe sicky hoe —vanes and 18
ohen & ched 10 L8 geographsc onget

FerorT o
Long, cylindrical-shaped zongzi called xan
rou 2omg = what you'll typically find in
Zhejang, Hunan or Shanghai = are stufed
with marinated pork and rice, Large, pyramid-shaped zongzi, called guo jing zong, come from ¥ F
Guangdong and contain rice, salied duck egg yolk, black muskeoom, dried skeimp, cooked
pearnits, roasted chestnuts, Chingse sausage. abalone and char siy {roasted pork). Tawvanese
prefer smaller, pyramid-shaped zongzi with filings similar to the Cantonese guo jing Zong just
described, but seascn the moe with rendered pork fat, soy sauce and bits of despied shallots

Sweal pongr look jusl hke the seory knd, Bt in meed cades they're Mled veth red-bean padate
and arg eRpecully pogula in B8 nohem areas of Chena. says Chel Yan

Zomgzi has spread with the Chinese diaspora, and today theee are wariations in Malaysian
Cambodian, Vietnamese and Thai cuisine. “The Japanese even have a version called chimak

thi = says Femus Fung co-founder of 1k
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