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Dumpling Culture in China and Japan
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(English)
Happy New Year! How was your New Year holiday? Did you enjoy any delicious dishes on New Year’s Eve?

In China, it is a long-standing tradition to eat dumplings on Lunar New Year’s Eve. When Chinese people talk
about “dumplings,” they are usually referring to boiled dumplings. In the northern regions, the tradition of
making dumplings at home is still very much alive. It is a custom for families and relatives to gather, make
dumplings, and enjoy them together as a time of reunion.

Some families even place coins inside their New Year dumplings. Whoever finds a coin in their dumpling is
believed to receive good luck for the coming year. Dumplings are also seen as a symbolic food that brings people
together, which is why they are often served when welcoming important guests.

Dumplings are said to have originated in China around 2,500 years ago. They were
later introduced to Japan, where they became known as gyoza. Today, a wide variety
of dumplings can be found in supermarkets and specialty shops across Japan. But did
you know that the ways they are enjoyed differ greatly between the two countries?

In Japan, dumplings are usually pan-fried until crispy and served as part of a set
meal with rice or ramen. In contrast, dumplings in China are typically considered a
main dish and are enjoyed on their own. The dipping sauces also differ: Japanese
people commonly use soy sauce, while vinegar is more popular in China. In some
regions, people even drink the water used to boil the dumplings.

Together, these traditions reveal the many ways dumpling culture varies across regions '
and households, reminding us how one familiar dish can carry so many stories.
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Zhushan is a town located in central Taiwan and is famous for bamboo. There are various types of

bamboo shoots available all over the year which created a culinary culture unique to this area. Just like

how Japanese people would describe miso soup as their mother’s taste, Zhushan people feel nostalgic
with bamboo shoot soup.
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