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- Why read? Why narrate? - - - -
What to read? _>€ What to narrate?
How to read? How to narrate?
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At the 2025 At the 2025 Beitoubao Danpu Community Cultural Festival in Caotun,
Nantou County, a street parade experience brings the old trade route back to life.
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Lukang — Puli Portage:
trading the sea’s bounty
for the mountains’ treasures
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Imagine porters shouldering nearly 200 kilograms and trekking about 70 kilometers
from Lukang over the mountains to the upland town of Puli. The old trail was
more than a supply route; it knit together a lively network of roadside inns. The
saying “Lukang’s Danpu Society — porters carry seven or eight shi ( 47 )” meant a
porter was expected to haul roughly 200 kilograms of rice and salt. With the road
long and the load heavy, where did they rest? In Hongcaiping, Zhongliao Township,
and Fugui Village, Guoxing Township, inns and taverns once stood shoulder to
shoulder, making them preferred overnight stops — and earning the nicknames “the
city that never sleeps” and “Little Hong Kong.”
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Porters shouldered “tastes of the sea” from Lukang — salt and salted fish — into Puli to trade, then
hauled “treasures of the mountains” such as shiitake mushrooms and animal hides back out. On their
backs, a trade network linking the coast and the uplands took shape.
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Take This Flavor :
with You

those familiar flavers brighten your everyda
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Nantou County Government

ERAEER—FHER R Y
Yixin Community Development
Association
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& 5% 049-2933890 + 0923-898555
LINEID 0923898555

f& % eheartl00@gmail.com
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CINNATURAL Cinnamon Farm
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Step into the enchanting Cinnamon Forest and discover its miraculous

wonders! Touch, taste, and experience the leaves, bark, and seeds. Book a

herbal distillation session or join the harvest of organic cinnamon.

Immerse yourself in nature and enjoy the soothing power of aromatherapy.

OREE @ 0921-377153
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A lively ecological farm with water bamboo fields and a Taiwan White
Minnow sanctuary. From March to October, join activities like picking apple
snails, harvesting water bamboo, maintaining ecological ponds, or making
Water Bamboo Husk Fans. Enjoy pickles and other local dishes straight

from the farm. O #EZ @ 0923-898555
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Yuxiangyuan Organic Tea Garden
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Pick organic tea in the Taiwan White Minnow habitat. Savor local specialty
teas such as Assam and Ruby Red. Enjoy panoramic views of Puli Basin, and
join ecological tours to spot bamboo partridges, Taiwan barbets, and rare

plars OBSE @0931-426048 )
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Named after the Hakka word for ‘grandmother; the garden is nestled in
lush greenery, featuring a natural stream and a three-story treehouse. It
offers organic coffee, beverages, and vegan gluten-free desserts. Come and
relax while enjoying the beautiful natural scenery.
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Eco Discovery Tour
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Exploring the Cinnamon Forest
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We can provide a special meal for
each tour according to the budget.
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Eco Discovery Tour
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Located in the northwestern part
of Puli, right next to Chung Tai
Chan Monastery, lies a tranquil
Hakka village. This community
has long promoted eco-friendly
farming, eammed the Green
Conservation Label, and developed
local eco-tourism. We sincerely
invite you to visit and experience
a beautiful journey where nature
and culture come together.
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Wander through the markéfand see what’s in season — a quick chat

with the vendors might ]ust spark your next cooking idea. Hear
about a limited batch of premium ingredients? The savvy locals know
to call in a favor and reserve them on the spot.
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In Puli, everyone knows the cold noodle stall at the market corner — it’s

practically a local landmark. Open from early morning until it sells out around
noon, it’s the go-to spot for breakfast or brunch on hot days when you’ve lost
your appetite.

Each morning, you’ll find the owner patiently shredding chicken behind the
counter. “We’re picky about our noodles,” he says. “They’re not the
usual oily kind.” One bite proves it — the slightly thinner, springy
noodles soak up the sauce beautifully, with a texture far superior to
regular ones.

“Do you like it spicy?” the owner’s wife calls out warmly. True
regulars know to pair it with mustard or, better yet, their signature
chili oil — her own blend of aromatics, slow-cooked for hours.
Though it’s “just a condiment,” it’s crafted with care, and a few
drops are enough to wake up your taste buds.
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Simple as it looks, every detail reveals dedication. That quiet
perfectionism is what has kept Ah-Hong Cold Noodles a
beloved market favorite for decades.







