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The Secrets of Local Snack—Making Techniques

The local snacks of our hometown have a long history and diverse varieties,
forming an important part of intangible cultural heritage. These snacks are not only
unique in taste but also carry deep local culture. Handmade rice cakes, sugar—stuffed
lotus roots, and marinated duck, for instance, are both festive treats and carriers

of folk memory and life wisdom.

The preparation techniques for these snacks emphasize handcrafting and attention
to detail. For rice cakes, high—quality glutinous rice is soaked, ground, and steamed
through multiple steps to achieve a soft and sweet texture. Master chefs must
precisely control time and heat to ensure consistent quality. Making sugar—-stuffed
lotus roots involves cutting the lotus roots, simmering in sugar, and filling them

with stuffing, with each step affecting flavor and appearance.

Master Liu, a key inheritor of local snack-making, learned traditional techniques
from his elders. He continues daily handmade production and runs a workshop to teach
young people traditional culinary skills. He believes that hands—on practice and oral

transmission are essential for preserving these techniques.

In modern life, local snacks face challenges from fast-paced lifestyles and

industrial production. To address this, local authorities organize food festivals,
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hands—on workshops, and promote via social media to increase awareness of traditional
skills. Some young chefs innovate by combining traditional recipes with modern
flavors and packaging, preserving traditional taste while meeting contemporary

consumer needs.

Local snacks are not just delicious treats but also reflections of hometown
culture. Through preservation and innovative transmission, these handmade techniques
will continue in modern life, allowing people to savor both taste and the cultural

warmth of history.
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