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Museum [ours

MM AM.9:00 - P.M.9:00
luesday ko Saturday: 9:3K1 a.m. to 9:(X} p.m.

M A.M.9:00 - P.M.5:00
Sunday: 9:00 a.m. to 500 p.m.
— gy

Closed on Mondays
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Recreating the Taste of Hometown:
Hometown PFeeling at the Dining Fable
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In the ever charging histary, the
development of cusine has alvaays
been cannected with natural and
cullured  ervinornents, Mew
immigrants. by way of foad, arirg
thein indwidual tometown flaves
inta laraan, They lead the pocple
ul Taraan int further understanc-
Ing af Sautheast asi througn
cusines and meke eeryune see
the important farce that supparts
U2 Dasic industies of Taivear.

Savorng a Southeast fsian disn
not only ewokes the sequtive raste
buds but may alwo esd to mone
urderstanding  of  the  cook’s
faslings and emotans i provided
with a few stores and the arlginal
histery biehind o cusine. Whether
Vietnamese speing rall and sour
fsh soup, Thai stirfried mirced
pok and dce noodles, o
Incanesian yellow rice, all of them
contaln  strong  affections  for
hoenetowr and life stores of the
sstars wan ve on a faregn @ad
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Thai Stir-fried Minced Pock

RAAEHEID

Cambadisn Stegmed Corn Dessert
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Lelanan Heety Hice Salat
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Tea Leaf Salad
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Filipino Rice Noudle
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The Taste of
Hometown:
—-Southeast Asian
Flavors
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The Taste of Hometown:
Southeast Asian Flavors
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The exhizition uses food and related cultural behaviors 1 aeate the

nks betwenn Taiwan and the motherlard of novs seemigrants. The
exnibiton shows e convion hedds, slants and spices frem
Sautaeast Asia saccompenying the follawing themes, Sautheast Asia
Cimate and 115 Geograply of Production,” "Features of Southeast
Azian Cusine, *Recrratirg the Taste af Hometowsn,' and "\ Raturre
Cornection with Southieast Asig.” Thus, Ue exhisition represents
Ao prople rrcannest with their hometawn through the sense of
aste and shows e Laditicnal Cuisines and lilestyas of Taiwarrs
arw immigrants freen Sautheass Asa.
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Southeast Asia: My Hometown
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Southeast Asia is the heme of 170,000 nesw Immigrants in Talvwan,
and where 160000 secord-penerstion children go to wsit their
arandparents, There are around §76.000 industrial migrant workes
and secial welfere nurses. In tatal, Taiwan has 1,200,000 new
immigrants ane migrant workers, foming cowntless tes with
Sauthrast dsa.
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Southeast Asia Climate and
Its Geography of Production
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Southeast Asia generally refers w the
2ad ard the massive s0a arce af
Scuth Pacilc and Indian Ocsan, south
of the Aslan continent. Recently, the
suademia often uses “Archipelagic
Southesst  &4s®  and *Peninsular
Seuthesst Asia” o demarcate it It is
sttuated on the aguatarlal rinfosest
and morscon climate 2ones, featuring
acurdant ecoleqy and biadhversity,
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O mary Ises at 2 disadvantage far
drea and lanmirg. residents gatlwer
ranfarest  resources  far use. he
papuler rae materiale like clove and
cardamom Gre traed wa ocean
veyage for the living
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In the midile and sauthern sectans
of Penirsular Southeast Asia, pasple
hawe devcloped setiements along
e alluvial plaing, alluvial lan and
aelta of a nver, ang by paddy nce
larmirg ard Bshing
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n the rarth of Feninsular Sautaeast

Asig, the methaed of shifting cultivation
wwidden  agrcultural  was  wikdely
wractioed, invoiving the skills of cutting,
suraing, plowing and fallawirg, Tals
rotstiora’y useqe of the lang was to
madatain s fertiltzation in an effectve
sy, In the hits and heights of the
cenlnsuia and  Archipalago  of
Suutheast Aua, terrace farming also
ax5ts, which preserves water in ayers
to avaid quick loss of irigatian water,
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Southeast Asian Flavors:
Features of Southeast Asian Culsine
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ngredients Nurtured by the Sauthesst Asis Climate
;i?ﬁfg The locdl procucts, resulting
from the candmons of mansozn,
oCean Current and cultivation
ard shared by hnistory, culture
and e gion, bave developed
irto & umque fnod cufture. In
Most areas of Soutlaast Asia rice
is the staple foad. The man
varely is the long-grained indica
[Oryza zatran ndval The coaked
o is Dulfy and nop-sticky, very
suftanle far absarbang the favar
o sauce O soup.
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Culinary Tones of Scuthesst Asian Food: ”:?:“
Flavonng Herbs and Fresh Vegetables baseee Wopn- b
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A Ifesyle depends on climate and eavirenment, It 15
scerching hot i the topes where snce anoent times
pacple have rsied on pungent seasoning to preserve food
and have cosked with smelly spices o evoke the wense of
tasta and work up an appetite The culinary methods of
Thalznd and Vietnam. toth situated an the river zlains,
often invelve the inqgredients “we fish auca, spice plants,
fruzts, fresh vegetables ard Fsh.
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Culinary Tones of Southeast Asian Food:
A Great Mixture of Spices
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Many places i Archipelegic Southeast Asia have less agriculiual
azplicatan Therefare, the accan trading ans fead rxcianze amzng
slands are the ajor lilestyle. In the pest, the spice knowledge muostly
focused on ford presoreatan. Lagre ampants of fruits and seads are
dried ard ground, which are mized ko & spicy Base lor marinating
“oad Thus, ¢ has gradually bacame a mairstream In conking style, fnad
presenig and stimulating appetite.
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A Indonesia and U Philippines, large armownts of turnedc, galangal,

candienut, cirnamons ard cumin seed 2oe used in mona ingrodionts
“hoe chil, Asian shalal and peanut W creales anintense and spicy flavar,
wery sutable far coaking fish, maat ar vrgatabies. tharefore, the daiky
domestic chores of locel worren are Lo nix dred spices in varioos
propartans for crushing argrading,
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