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Expectations for Our Future Dining Table
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Case Study 1: Wei Yu-Hsuan
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Reducing Food Waste
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Reducing Plastic Wasta

T

Reviewing Past New Year’s Eve Dinners:

We fared badly last year in the area of plastic reduction. We
bought a lot of ready-made New Year’s dishes for the festival,
which were packed using an excessive number of plastic bags.
Food was wasted because there were only seven of us and we
cooked way more than we could eat. A lot of food ended up
in the bin after a few days.

Bringing Change to New Year’s Eve Dinner: Learning to Make
Sweet Fermented Rice with Grandma and Passing the Torch of
Traditional Wisdom

This year we designed our New Year’s Eve dinner menu with a
dessert made from sweet fermented rice (Tidnjitiniang). This
traditional snack, favored by ethnic Chinese, was called “li” in
ancient times. Learning how to make it with my grandma, | got
to know more about the ancient technique of fermentation.
Since it was homemade, there was no environmental damage
caused. Glutinous rice and yeast starter are the two main
ingredients. This fermented food is believed to improve blood
circulation and general health. The water used for rinsing the
rice at the beginning can be used for cleaning and mopping
floors; it serves as a powerful cleaner containing enzymes,
and can replace harmful detergents. Sweet fermented rice can
be kept at room temperature for up to a year, so it’s less likely
to be wasted. For the reasons mentioned above, | believe it’s
a sustainable dish for New Years.
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Case Study 2: Wu Hsin-Yun
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Reviewing Past New Year’s Eve Dinners:

My family always get together by sitting around a hot pot,
because it’s easy and no-fuss. On top of that, gathering around
a hot pot, eating piping-hot food produces such heart-warming
and stomach-warming feelings. ™
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Reducing Carbon Faotprints

Using Eco-Friendly Ingredients

Bringing Change to New Year’s Eve Dinner: Rethink New Years,
from Shopping for Ingredients to Cooking

This year, | planned the menu with my family. Our plan was to
create a different New Year’s Eve dining table, with sustainable =
dishes. | planned to make three dishes: chicken soup with
mustard leaves, clams, dried scallops and dried shitake
mushrooms, herbal drunken prawns with Shaoxing wine, and
steamed moonfish with berries from the birdlime tree. Hopefully
we can take this opportunity to check whether or not our
cooking style is sustainable and aim to continue with sustainable
cooking.
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Case Study 3: Cho Yun-Yi
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Using Eco Friendly Ingredients

Reviewing Past New Year’s Eve Dinners:

Grown-ups used to be in charge of cooking New Year’s dishes.
Because we are a big family, more food was cooked than was
needed. So, this year, we wanted to focus on appreciating
food, while bearing Taiwanese culture in mind. Under the
guidance of the grown-ups, | learned to make dishes for a
sustainable New Year’s Eve dinner. We prepared just enough
food and enjoyed a feast with significant meanings.

Bringing Change to New Year’s Eve Dinner: Rethink New
Years, from Shopping for Ingredients to Cooking

Through this activity, | learned about the preparations needed
before the cooking can begin. In particular, | experienced the
different amounts of food packaging, comparing shopping
at traditional markets with supermarkets. When shopping
at a traditional market, we bring our own bags, which can
significantly reduce the use of plastics. When planning the
menu, | rethink what’s special about the so-called New Year
dishes and learn more about tradition and culture. Even a
normal-looking dish has its own special meaning.
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Case Study 4: Liu Shun-Ya
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Reviewing Past New Year’s Eve Dinners:

This year, Lunar New Year was exactly the same as the last
sixteen years — the same family gathering dinner, with the same
seven dishes, dining with the same relatives. However, | realized |
hadn’t thought about what we could do for Planet Earth on this
seemingly regular evening before the new year arrives. More and
more people are talking about being eco-friendly, loving our
planet and about sustainable development. Sustainability can be
a new principle to be applied to any form of activity, to help our
planet. Through this activity, | considered what contributions we
make to our planet with the old dishes we serve on New Year’s
Eve, then | thought about what changes we can bring to the
family reunion dinner next year. | came up with three sustainable
dishes.

Bringing Change to New Year’s Eve Dinner: Use Local
Ingredients, Reduce the Amount of Imported Ingredients Used,
and Increase Vegetable Consumption

The three dishes | proposed actually appear on our dining
table a lot. Since they are viewed as “regular home-cooking,”
somehow, they don’t seem to be fit for the New Year’s Eve
dining table, which is a pity in my opinion. After all, they’re not
just tasty, but meet all the sustainable-development indicators.
I will speak to my grandma and, hopefully, she’ll agree to serve
these dishes on New Year’s Eve.This is something we can do

for Planet Earth, to ensure there’ll be many more new years to ~ EFHE : BT
come Source: Liu Syun-Ya
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