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 Takes on flavors—Tofu pudding
在地好味道—布丁
Every culture has its own comfort foods-traditional, simple-to-eat dishes that lift the spirits. Americans may find comfort in mashed potatoes, and ltalians feel at home eating pizza. In Taiwan, the feel-good food for many is tofu pudding. Its soft, delicate texture and syrupy sweetness make it a delightful snack or dessert.

Tofu pudding is enjoyed today at street stalls and in markets, restaurants, and of course, tofu pudding shops. Among the many shops in Taipei, two stand out for offering great taste and individual ways of keeping this food popular.

One is tucked away in an alley in Dongmen market. With a modest front stall and tables in the back always filled with customers, Chiang’s tofu pudding store opened here almost forty years ago. It specializes in only one variety of tofu pudding—the traditional kind, with cooked peanuts and brown syrup—using a recipe that hasn’t changed since the shop first opened.
Talking about the family business started by his father, Mr. Chiang says he has no plans to change anything. “I chose to go into the family business to maintain tradition, “Using the same original recipe is what sets us apart.

In another part of town is Sao Dou Hua, a tofu pudding shop that looks like a café at first glance. Its large windows facing a park and walls covered with handwriting provide an artsy atmosphere for eating sweet treats.

Like Chiang’s shop, Sao Dou Hua is a family business now run by the second generation. However, rather than serving only one traditional flavor, it offers several new tastes. These include tofu pudding mixed with fruit-flavored ice, served with seasonal strawberries, mango, or watermelon.

While the two shops emphasize different flavors, both make their pudding on site, using a similar process. Soybeans are soaked in water for hours, ground to a pulp, and then strained. The remaining liquid goes into a pot to boil with gypsum powder, or another substance, which solidifies the liquid into pudding. Since tofu pudding must be ready for sale early morning, much of this work tends to occur late at night.
The product of this labor-intensive process brings comfort and delight to many, and it adapts well to tastes both old and new. Try different flavors see which is your favorite, after all, the proof of the pudding is in the eating.

Vocabulary:

1 delicate [ˋdɛləkət] adj. 細緻柔軟的
2 modest [ˋmɑdɪst] adj. 簡樸的;普通的 3 recipe [ˋrɛsəpɪ] n. 食譜
4 stall [stɔl] n. 攤位    5 flavor [ˋflevɚ] n. 口味
6 grind [graɪnd] v. 磨碎
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